Cookies. Cats and Birds Vol. 2 


A collection of recipies by Rhea E. Pomaski 


Indulge in the chocolate cookie 
that’s more chocolate than cookie. 


No one 
looks back on 
their life and 

remembers 
the nights 
they had 
plenty of 
sleep 


Prep: 15 minutes 


Baker’s® ese One Bowl Bake: 12:minutes — 
Death By Chocolate Cookie : : 

2 pkg. (16 squares) BAKER’S Semi- 
Sweet Baking Chocolate, divided 


Y/, cup butter or margarine 
%/, cup firmly packed brown sugar 


Y, cup flour 
2 eggs Y/, tsp. CALUMET ® Baking, Rowder 
1 tsp. vanilla 


2 cups chopped nutsifoptional) 
+HEAT oven to 350°E Coarsely chop 8 squares(1 pkg.) of the chocolate; set aside. *MICROWAVE remaining 8 squares chocolate in large microwayable 
bowl on HIGH 1-2 minutes. Stir until chocolate is melted and smooth. Stir in sugar, butter, eggs and vanilla. Stir in flour and baking powder, Stir in 
reserved chopped chocolate and nuts. Drop by // cupfuls onto - ungreased cookie sheet. *BAKE 12 to 13 minutes or until cookies 
are puffed and feel set to the touch. Cool on cookie sheet 1 minute. 


Transfer to wire rack to cool completely. Makes about 1/dozen cookies. 
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www.bakerschocolate.com 


SS EE eee 
1 (9 0z.) pkg. Borden’s Pycoand 4 teaspoon vanilla 


oa - «4 % cup water, boiled down* 2 cups rolled oats, 
A = 3 is: 5 1S lg # cup shortening A Peccsceely srome 
cup sugar spoon soda 
3 1 egg, well beaten ¥, teaspoon salt 
lo-ti- 35 ats Cream shortening, add sugar gradually, beating until light 


and fluffy. Add egg and vanilla and beat vigorously until 
smooth and creamy. Combine rolled oats, soda and salt. Add 
2 ereamie metre, paixing horney. Add Eecaled gee 

mann TTT lending thoroughly. Drop from teaspoon two or three 
ad WHOLESOM (2 COOKIES AND FRUIT Cie Cii inches apart on greased baking sheet. Bake in moderate 
oven (876° F.) 10 to 12 minutes. Remove from pan at once 
and place on cookie rack to cool and become crisp. Makes 


Lace Cekes ee ai 
& Saheb. + tsp. salt 
$ cup brom sugar 1 tbsp. butter 
1 cup rolled oats + tsp. vanilla 


Beat eggs, add sugar and when these are well mixed, add the oats and 

salt. Melt the butter and stir into the mixture, Add vanilla. Dr-» 
by soonfuls on a greased baking sheet and spread very thin with v7.5 
baci: of the spoon. Bake in a méderate oven 350° ~- 400° F. ten or 
twel,o minutes. Remove from pan carefully while still warm. 


2/3 cup flour % cup chopped nuts or 

@ tsp. salt 1 cup cocoanut | 
gs tsp. biking powder 2 eges 

14 to 2 cups dates (sliced) = cup suger 


Sift flour, selt and baking povder in a bowl, edd dates and nuts and 
mix. Beat eggs until very light, add suger eredually, od beat. 

(If cggs are small, 2 or 3 tablespoons of wnter may be added.) Add 
to flour and fruit mixture, Spread thin in well-oilod pms, md 

pake in a very moderate oven (325° F.) about forty minutes ond cut 

in ea one inch by three inches. Roll in vowdered sugar 2nd store 
in a tightly covered enn or box. 


Honey Hermits 


1/3 cup strained honey 
eup fat 

teaspoon cinnamon 
teaspoon cloves 
tenspoon nutmeg 

egg, beaten 


teaspoon sxlt 

cups flour 

teaspoon soda 

cup water 

cup chopped raisins or 
cup cach, nuts and r-“sins 


HB DOH HE wt 
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Heat honey and fat together. Add spices to the mixture while it is 
Cool and add Alternately add flour, s:1lt and soda sifted 
ther, and water, n raisins. Beat well. Drop on greased pan 


and bake in moderate oven (375° F.) until brom. 


the Darker the ni, 
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PECAN CHERRY ROUNDS 
Work Time: 50 min. Total Time: 1 hr. 


BEST-EVER BROWNIES 
Work Time: 15 min. Total Time: 50 min. 
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OATMEAL RAISIN COOKIES | GIANT T GRAHAM c IPPERS 
Work Time: 20 min. Total Time: 40 min. Work Time: 25 min. Total Time: 55 min. 


PECAN CHERRY ROUNDS 


Makes about 6 dozen 


1 cup pecan pieces 
1 cup sugar 
4 cup all-purpose flour 
14 tsp. baking powder 
\% tsp. salt 
4 oz. (1 stick) butter, melted 
1 egg, lightly beaten 
1 tsp. vanilla 
¥% cup rolled oats 
¥ cup slivered candied cherries 
\% cup chopped raisins 


Heat oven to 325° F. Line cookie sheets with foil; set aside. 
In the work bowl of a food processor fitted with a steel 
blade, place nuts, sugar, flour, baking powder and salt. Pro- 
cess until nuts are finely chopped and mixture is well com- 
bined; remove to a large mixing bowl. Stir butter into egg 
with vanilla, then stir into nut mixture. Fold in oats, cher- 
ries and raisins until well combined. Drop by level tea- 
spoonfuls about 3" apart onto prepared cookie sheets. Bake 
until golden brown, about 8 minutes. Cool completely on 
sheets. Store in airtight tins. 


= 


A 


Each: Cal. 47 Pro. Og Fat 3g Sod. 6mg Carb. 4g Chol. 6mg 


GIANT GRAHAM CHIPPERS 


Makes about 9 


1 cup graham-cracker crumbs 
24 eup all-purpose flour 
\% tsp. baking soda 
Y tsp. salt 

4 oz. (1 stick) butter, softened. 

22 cup sugar 

legg 
1 tsp. vanilla 
'» cup semisweet chocolate chips 


Heat oven to 325° F. In a medium bowl, combine crumbs, 
flour, soda and salt; set aside. With an electric mixer set at 
medium speed, beat butter and sugar until light and fluffy. 
Beat in egg and vanilla. Reduce speed and beat in crumb 
mixture. Drop dough by 74 cupfuls onto ungreased cookie 
sheets, three cookies per sheet. Flatten dough slightly with 
palm of your hand; press chips into each cookie. Bake until 
edges are lightly browned, 15 to 20 minutes. Cool on sheets 
1 minute before removing to wire racks. Cool completely. 


Each: Cal. 289 Pro. 3g Fat 14g Sod. 194mg Carb. 38g Chol. 51mg 


TIP: If you use newer insulated-type cookie sheets, cook- 
ies will take the full time range, but they will not burn. 


First 


BEST-EVER BROWNIES 


Makes 24 


14 eups all-purpose flour 

34 cup cocoa 

°4 tsp. baking powder 
'% tsp. salt 
3 eggs 
14 tsp. vanilla 
2 cups sugar 
8 oz. (2 sticks) butter, melted 

1 cup chopped walnuts 


a 


Heat oven to 325° F. Grease a 13" x 9" baking pan. In a 
small bowl, combine flour, cocoa, baking powder and salt. 
In a medium bow], beat eggs and vanilla until foamy. Grad- 
ually beat in sugar until blended and then beat in melted 
butter. Beat in flour mixture. Stir in walnuts. Pour batter 
into prepared pan. Bake until brownies begin to pull away 
from sides of pan, 30 to 35 minutes. Let cool completely 
before cutting into squares. 


Each: Cal. 205 Pro. 3g Fat 12g Sod. 88mg Carb. 24g Chol. 47mg 


PS: Though the exact origin of brownies is not known. 
according to food lore, they were born of one cook’s failed 
chocolate cake, around the late 18th century. Today, there 
are almost as many brownie recipes as cooks. 


OATMEAL RAISIN COOKIES 


Makes about 18 


% cup all-purpose flour 
% tsp. baking soda 
'% tsp. ground cinnamon 
Y tsp. salt 
4 oz. (1 stick) butter, softened 
¥% cup granulated sugar 
'% cup packed brown sugar 
1 egg 
'% tsp. vanilla 
4 cup old-fashioned rolled oats 
°% cup raisins 


Heat oven to 350° F. In a medium bowl, combine flour, bak- 
ing soda, cinnamon and salt. In a large bowl, with an elec- 
tric mixer set at high speed, beat butter and sugars until 
light and fluffy. Beat in egg and vanilla, then flour mixture 
until just combined. Stir in oats and raisins. Drop dough by 
2-Ths. portions onto ungreased cookie sheets, spacing about 
4" apart. Flatten out non-baked cookie with a fork dipped 
in water. Bake cookies until golden, 8 to 10 minutes. Cool 
on sheets about 1 minute before removing to wire racks. 
Cool completely. 


Each: Cal. 132 Pro. 2g Fat 6g Sod. 90mg Carb. 19g Chol. 26mg 
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AISIN DOUBLE CHOCOLATE DOUBLE PEANUT BUTTER ORIGINAL CHOCO: 
bas — aoe RES TE hy ee te 

ducing Nestlé° Toll House® Ready- and stick them in the oven. Ten minutes \\ four great varieties to choose from. New 
ake Cookies. All youdoistakethe later, you've got Nestlé Toll House Cook-_ \Nestlé Toll House Ready-to-Bake Cookies. 
n scoops of dough out of the box _ies. Warm. Rich. Melty. And you have So delicious, so easy, it’s a minor miracle. 


co 


Deck a tree with mini cornucopias, which 
can hold greens, berries, candy, and 
other trinkets. Roll sturdy paper into cones 
and glue the seams closed. Embellish 
with snips of paper doilies and favorite 
buttons, and hang with a plaid ribbon. 

To make snowflake ornaments, buy plain 
Glass shapes, place stencils on top, and 


Spritz with a dusting of white spray paint.” 


Shopping Details, page 234 


\ 
runchy granola 


DOUBLE RAISIN GRANOLA 
A super high-fiber breakfast, or turn it intc 
delicious cookies or candy. 
cups quick-cooking oats 
cup sliced almonds 
cup sunflower seeds 
cup plain toasted wheat germ 
cup honey 
cup vegetable oil 
6-ounce package diced dried fruits 
and raisins 
Y2 cup dark or golden raisins 
Heat oven to 300°F. In large bowl combine 
oats, almonds, sunflower seeds and wheat 
germ. In small bowl using wire whisk or fork, 
beat honey and oil until blended; pour ove: 
oat mixture. Toss until thoroughly mixed. 
Spread ure evenly in ungreased 15% » 
% x 1-inch jelly-roll pan; bake 15 minutes. 
bake 10 to 15 minutes longer until gran 
ola is golden, Cool; stir in diced dried fruits 
and raisins and additional % cup rais 
Store, tightly covered, in refrigerator up to 
week. Makes about 6 cups. 
cup: 167 , 4 grams protein 
7 grams fat, 24 grams carbohydrate. 


BROWN SUGAR-GRANOLA COOKIES 
Heat oven to 375° F. In large bowl with elec 
tric mixer at medium speed, beat % cup buttei 
or margarine, softened, % cup light browr 
sugar, firmly packed, 1 large egg, 1% cups all 
purpose: flour, teaspoon baking powder. 
4 teaspoon salt, 4 teaspoon ground cinnamor 
and % teaspoon baking soda until blended an 
smooth; stir in 2 cups Double Raisin Granol 
(recipe above) or packaged granola. Droy 
mixture by rounded teaspoonfuls onto grease: 
large cookie sheets, spacing them abou 
2 inches apart. Bake 6 to 8 minutes until edg 
of cookies are browned. Cool 2 to 3 minutes or 
cookie sheets; remove to wire racks to coo 
completely. Makes about 5 dozen cookies. 

Per cookie: 52 calories, 1 gram protein 
2 grams fat, 7 grams carbohydrate. 


CHOCOLATE GRANOLA SQUARES 
For a grown-up taste, try these with melte 
bittersweet chocolate. 
Grease bottom of 9 x inch loaf pan. Cut 
foil to fit bottom; press into place. In hea’ 
medium-size saucepan over very low heat, 
melt one 12-ounce package milk chocolate 
chips, stirring frequently until smooth. Re 
tir in 2 cups Double Raisin 
Granola (recipe above) or packaged granola, 
reserving about 2 tablespoons for garnish. 
Pour mixture into prepared pan; sprink! 
with reserved granola. Cool to room temper: 
ature; refrigerate about | hour until firm. Cui 
into squares. Store, tightly covered, in refrig. 
erator up to 2 weeks. Makes 24 squares. 
Per square: 115 calories, 2 grams protein 
6 grams fat, 14 grams carbohydrate. 
RECIPES TESTED IN REDBOOK'S TEST KITCHENS. 
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Elizabeth Tuleja of South Windsor requested a recipe for an Italian 
cookie that uses either anise or lemon flavor. She remembered that 
“they are not a sweet cookie. After they are baked, they are dipped into 
a confectioners’ sugar frosting.” She says they can be log-shaped. 

Here is a recipe from Judy Tallman. She writes, “I offer the follow- 
ing, which in my Northern Italian American family we simply called 
‘Italian Cookies.’ The dough is rolled into log shapes about as round 
and longas a ladyfinger, then knotted. Each batch makes about 8 dozen 


1y- to 1%inch in diameter cookies, so don’t double the recipe unless © 
you have a helper! My mother and aunts always used to have the kids ‘ 


help with the knotting. As an adult, lunderstand why.” 


3-29-03 
ITALIAN COOKIES m 
* Cookies: © Frosting: 
°6eggs ° Confectioners’ sugar 
© 1/2 cup sugar * Food coloring 
* 1/2 cup vegetable oil * Colored sprinkles 
© 2 teaspoons lemon or anise 
extract 
© 3/2 cups flour 
° 4 tablespoons baking 
powder 


Mix all the cookie ingredients together with a wooden spoon until 
the batter is sticky and shiny. Dust your counter workspace with 
flour; this will help make the dough workable. Take a small amount of 
dough and roll it intoa log shape about the size of asmall finger. Forma 
knot, like a pretzel, with the dough. Bake the cookies at 375 degrees un- 
tilthe bottoms are golden, about 8 to 12 minutes depending on the oven. 

When the cookies are cool, dip in alight frosting made of confection- 
ers’ sugar, water and food coloring, if you wish. Dip the wet frosted 
cookie into sprinkles and place on a rack to dry. These cookies keep 
very well and can be made a week in advance if kept in a covered con- 
tainer. 


it a ae 
Choe tye ing the winter lida 
pet ee cnr tore bate eb 


$0 0 poarond, 
old barn ee 


AN 
nN 
E 


WN 
¥ 


(or 325° for dark-coated metal pan), Postion 
eo neeton on «38th meal bt ae ek 
etggnet Scr fille pas: see page 11). 
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2 minutes with an 


© until well blended; 
meand press down 


ch. Transfer to wire 


large oF 36 small bars, 


WALNUT COOKIES 


1 cup walnuts 
34 cup shortening (half but- 


flour, dry milk, salt, baking 


ter or margarine) powder, cinnamon and wheat 1 

“1% cups brown sugar, germ. Add to creamed mix- | 

packed ture. Stir in oats, raisins and . 

1 egg 5 walnuts. Drop by heaping ta 

Y, cup frozen orange juice blespoonfuls onto lightly 4 
concentrate greased baking sheets; flat- 


1 cup whole wheat flour ten to about 3 and 14 inches 


Y, cupnonfat dry milk 
1 teaspoon salt 
1 teaspoon baking powder 
\, teaspoon cinnamon 
Y, cup wheat germ 
1% cups uncooked — quick 
cooking oats 
¥, cup raisins, chopped 
Chop walnuts. Cream 
shortening, sugar and egg 
until fluffy. Add orange juice 


with bottom of glass dipped t 


in sugar. (If smaller cookies 
wanted, drop by teaspoon- 
ful.) Sprinkle with a few ad- 
ditional walnuts, if desired. 
Bake in 350-degree oven 
about 15 minutes, until cook- 
ie springs back when lightly 
pressed with finger. Let 
stand 2 or 3 minutes, then lift 
‘off. with broad spatula and 


‘concentrate. Stir together cool on wire racks. 


Aunt Soche’s sweet table usually included a plain cake, her] 
favorite being a moist and light Grand Marnier version fla- 
vored with grated orange and lemon rinds and the sweet pun- 
gency of the liqueur. Then there were bite-size cheesecakes 
ona layer of ‘ground pecans and graham cracker crumbs and 
topped with brandied sour cream; squares of rich butter past- 
ry frosted with tart lemon curd and sprinkled with confec- 
tioners’ sugar; flaky little crescents made of cream cheese 
pastry rolled around chopped nuts, brown sugar, and cinna-” 
nion; and, of course, a platter of assorted cookies. 


Bee 
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‘SOMETIMES IT TAKES 
ME ALL DAY TO GET 
NOTHING DONE. 


7 
% 


MAY 1490 
CHEESECAKE GEMS 


es 


Crust 
Y. cup graham cracker crumbs 
Ys cup finely chopped nuts 
1 tablespoon granulated 
sugar 
2 tablespoons soft butter 
Filling 
1% pounds cream cheese 
1 cup sugar 
3 large eggs 
1 tablespoon pure vanilla 
extract 
Juice and grated rind 
of 1 lemon 
Topping 
1 cup sour cream 
2 tablespoons 
granulated sugar 
Ye teaspoon pure 
vanilla extract 
1 tablespoon rum or brandy 


Crust. Generously butter and lightly flour 
three muffin tins 1! inches in diameter. 
Chill in refrigerator until ready to use. Ina 
small bowl, combine graham cracker 
crumbs, nuts, sugar, and soft butter. Mix 
lightly with your fingertips until com- 
bined. Set aside. 

Filling. Cut cream cheese into chunks and 
place in food processor or blender con- 
tainer with sugar. Process or blend 3-4 


minutes until smooth. Add eggs, vanilla 
extract, and juice and grated rind of lem- 
on. Process or blend 7-8 minutes longer, 
until completely smooth and creamy. 
There will be about 4 cups. 

Topping. In.asmall bowl, combine all ingre- 
dients and mix well. Set aside. 

Preheat oven to 350°. Remove chilled 
muffin tins from refrigerator and place 2 
teaspoon crust mixture into the bottom of 
each cup, pressing down lightly with your 
thumb. Fill each cup to the top with cream 
cheese filling. Bake 20 minutes. 

Remove tins from oven and let cool for 3 
or 4 minutes. Increase oven to 425°. Placea 
generous 2 teaspoon of sour cream top- 
ping in the center of each cheesecake. Re- 
turn muffin tins to oven and bake about 5 
minutes longer or until the edges start to 
brown slightly. Remove tins from oven, 
place on rack and cool for 30 minutes. Re- 
move cakes carefully and refrigerate. Al- 
low cakes to warm to room temperature 
before serving. Makes 36 cakes. 


FILLED CRESCENT COOKIES 
Pastry 
1 cup (2 sticks) butter at 
room temperature 
8 ounces cream cheese 
at room temperature 
2 cups sifted all-purpose flour 
Pinch of salt 


Artist Ruane Manning brings together memorable biblical moments 


of the life of Jesus intertwined with a wonderfully illustrated 


pation of the Last Supper. A moving 


Filling 

1 cup chopped pecans 

1 tablespoon grated 
orange rind 

Ys cup granulated sugar 

Ys cup light brown sugar 

1 teaspoon ground cinnamon 
Confectioners’ sugar 


Pastry. Cream together softened butter 
and cream cheese. Stir in sifted flour and 
pinch of salt, and blend well to form a 
dough. Roll into individual balls, about the 
size of a walnut. Cover with plastic wrap 
and refrigerate overnight. 

Filling. Mix together chopped nuts, or- 
ange rind, white and brown sugars, and 
cinnamon. 

On a lightly floured surface, roll out 
each ball of dough into a circle 3 inches in 
diameter and about ' inch thick. Place a 
teaspoon of nut mixture on the upper half 
of each circle and fold lower half over it, 
making a half-moon shape. Pinch outside 
edges together to make a firm seal. Turn 
down the ends slightly to form a crescent. 
Place on lightly greased baking sheet (veg- 
etable cooking spray works well) and re- 
frigerate for 1 hour. Preheat oven to 350°. 
Bake 12-15 minutes or until golden. Re- 
move from oven and, when cool, sprinkle 
lightly with confectioners’ sugar. Makes 
about 4 dozen. 


35 


Magic Cookie Bars _ 


Crunchy and delicious treat, made quick 'n easy, 
right in the baking pan. 


2 cups Kellogg’s® 
Corn Flake Crumbs 

3 tablespoons sugar 

2 cup (1 stick) regular 
margarine or butter, melted 

| cup (6-0z. pkg.) semi-sweet 
chocolate morsels 

; cups (314-02. can) 
flaked coconut 
cup coarsely chopped 
Diamond Walnuts 
can Borden Eagle Brand® 
Sweetened Condensed Milk 
(not evaporated milk) 


Measure Corn Flake Crumbs, » 


ar and margarine into 13 x 9x 
ich baking pan; mix thor- 


hly. With back of tablespoon i 


ss mixture evenly and firmly 
ottom of pan to form crust. 


catter chocolate morsels over * 


st. Spread coconut evenly over 
colate morsels, Sprinkle the 


Walnuts over coconut. Pour 
Sweetened Condensed Milk 
evenly over Walnuts. 

3. Bake in moderate oven (350° F.) 
about 25 minutes or until lightly 
browned around edges. Cool. Cut 
into bars. 


This recipe yields 54 delicious 
Magic Cookie Bars (2 x 1 inches). 


_ CORN FLAKE | 


FOOD 


LEMON BUTTER SQUARES 
Pastry 
2 cups all-purpose flour 
Ya cup sifted confectioners’ sugar 
1 cup (2 sticks) butter, cut 
into small pieces 
Frosting 
4 eggs at room temperature 
2 cups superfine sugar 
6 tablespoons cake flour 
(not self-rising) 
1 teaspoon baking powder 
6 tablespoons fresh lemon juice 
Grated rind of 2 lemons 
Confectioners’ sugar 


Pastry. With the metal blade of the food 
processor in place, add flour, confection- 
ers’ sugar, and butter to container. Process 
with a few on-and-off turns of the switch 
until a ball of dough is formed. Wrap in 
plastic wrap and refrigerate for 1 hour or 
place in freezer for 20 minutes. Preheat 
oven to 350°. Butter a 10-by-15-inch jelly 
roll pan. Pat the dough evenly over bottom 
of the pan and bake 20 minutes. Remove 
from oven and let cool while the frosting is 
being prepared. 

Frosting. Ina large bowl, beat eggs with an 
electric beater until thick and light-col- 
ored. Beat in sugar. Add flour mixed with 
baking powder, lemon juice, and grated 
rind and blend well. 

Pour frosting mixture over baked pastry 
and return to 350° oven. Bake 20 minutes 
or until frosting is set and golden. When 
cool, sprinkle lightly with confectioners’ 
sugar and cut into squares or oblongs. 
Makes 5 to 6 dozen. 


PECAN WAFERS 


Y cup (1 stick) soft butter 
1 cup light brown sugar 
egg, lightly beaten 
1 cup sifted cake flour 
(not self-rising) 
1 teaspoon ground cinnamon 
1 teaspoon cocoa 
% teaspoon baking soda 
2 cup coarsely chopped pecans 


= 


Preheat oven to 300°. Line a baking sheet 
with parchment baking paper. In a medi- 
um-size electric mixing bowl, combine but- 
ter and light brown sugar and beat until 
creamy. Add beaten egg and continue to 
beat 3-4 minutes. Sift together flour, cin- 
namon, cocoa, and baking soda. Stir into 
butter-sugar mixture and blend well. 

Stir in pecans. Drop batter by level tea- 
spoonfuls on prepared baking sheet, leav- 
ing 2 inches around each cookie. (Cookies 
will spread as they bake and crisp as they 
cool.) Bake 13-15 minutes or until edges 
are lightly browned. Remove cookies from 
baking sheet and let cool completely on a 
rack before storing in an airtight contain- 
er. Makes about 4 dozen. @ 


aks ; x te™ 
Every moment Holiday Tree-ts 


Serving Size: 1 Tree | Yields: 12 Trees 


a : a 2 
} Ingredients 
i , ’ + 3 TBSP butter or margarine 


+ 1package (100z., About 40) marshmallows or 
54 cups mini-marshmallows 

- 6 cups Kellogg’s® Holiday Rice Krispies® cereal 

- Vanilla frosting 

+ Red, pink, or white sprinkles 

+ Colorful sugar sprinkles and/or mini candy-coated 
milk chocolate pieces 


Directions 


1. Ina large saucepan, melt butter over low heat. Add 
marshmallows and stir until completely melted. 
Remove from heat. 

2. Add Kellogg’s® Holiday Rice Krispies® cereal. Stir 
until well coated. 

3. Using buttered spatula or wax paper, press mixture 
into a coated, 13x9x2-inch pan. Slightly cool. 

4.Use a 4-inch cookie cutter coated with cooking 
spray, cut into tree shapes. Cool completely. 

5. Place frosting in plastic sandwich bag. Snip off a 
small corner of the bag, Pipe frosting onto trees by 
pressing it through the open corner of the bag. 


6. Decorate trees with candies. Enjoy. 
@, TM, © 2022 Kellogg NACo. 


Organic looks good in your kitchen 


What's the secret ingredient for all your fall baking? Pure, organic vanilla 


_- 7 extract, responsibly sourced from farmer co-ops in Madagascar — now in 
a new design inspired by real bakers. 


MANUFACTURER'S COUPON EXPIRES 1/31 


SAVE $1.00 OFF 
an ry ONE (1) Simply Organic Bottled Spice Organic. 


Consumer must pay all applicable taxes 
0089836-030649 _ Reedemat $stopasHor tn ee 
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HOME STYLE 


Festive flair 


ecorate your home, gift a batch of cookies, and enjoy a mug of 
hot cocoa with holiday-themed items from your store. 


JOY COOKIE TIN 
Pack up cookies for friends, 
neighbors, and teachers in this 
beautiful, reusable cookie tin. 
Find this tin and several more 
styles at your store. 


ae O OKIES FOR 
~ SANTA PLATTER 
Santa's reindeer (and anyone 
craving a late-night snack) will 
know the cookies on this 
platter are just for him. Use 
this platter year after year. 


MR. & MRS. CLAUS MUGS 
eo E, Make hot cocoa together (use the Hot Cocoa Board 
S_ on page 18) in these festive mugs, then decorate 
, 4 \ the tree or watch a favorite holiday movie. 


y A 
j COOKIES 4% 
Shy § 
‘ SANTA # 
4 
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HOLIDAY CONTAINERS 
Pack up holiday leftovers, 
treats, and other goodies for 
guests to take home in these 
cute containers. 


CHRISTMAS 
COUNTDOWN 
CALENDAR 
Kids can count down 
to Christmas by moving 
the little ornament from 
December Ist to 24th. 
A Santa Claus version 
is also available. 


: ELF GNOMES 
ev Adorable plush elves are ready to get 
to work in Santa's workshop. Place 
them on your mantel or coffee table 
or use as stocking stuffers. 


MAKING HOLIDAY MAGIC 


HOLIDAY COOKIE 
W 


au 


These joy-filled holiday cookies will make this 
season the merriest one yet. Smart hacks make it 
easy to bakeand decorate batch after batch. 


ss 


CHECK OUT 
THE VIDEO 
ONLINE 


RED VELVET 
CAKE MIX he f 
Red velvet—just ao i at : " . a a 
like Santa’s suit! ss g Y 
Keep a box of 
this cake mix in 
your pantry for an 
easy, last-minute 
batch of holiday 
cookies. 


9) 7) NECCCAARER 3737) CAVAPRVANIINE COM 


EASY SANTA 
’ SUGAR COOKIES 


| PREP TIME 15 MIN.— COOK TIME 0 MIN. 
' READY IN 15 MIN. + SETTING TIME- SERVINGS 8 


> Ya (16 oz) can > Mini 


creamy vanilla marshmallows, 
frosting, divided mini candy-coated 
>Red food coloring, chocolate pieces, 
as needed and cinnamon 
> Piping bag fitted candies, for 
with star tip decorating 
(optional) 
> 8 bakery sugar 
cookies 


STEP 1 Line a large baking sheet with 
parchment. To a small microwave-safe 
bowl, add half of the frosting. Add 2-3 
drops red food coloring and stir until 
bright red. Microwave 30 sec., until 
frosting has liquefied. Stir until smooth, 
adding additional food coloring, one 

drop at a time, as needed. To a piping bag 
fitted with star tip or a resealable bag, add 
remaining half of white frosting. 

STEP 2 Working with one cookie at a 

time (so frosting doesn’t set), dip half of 
cookie in the red frosting. Place cookie 

on prepared baking sheet. Press 1 mini 
marshmallow to top of cookie for the 

tip of Santa's hat. Repeat with remaining 
cookies. Refrigerate 10 min., until set. 

STEP 3 Once set, pipe dots of white 
frosting on the edge of Santa's hat and on 
the bottom of the cookie to resemble a 
beard. Add a cinnamon candy on top of 
the beard for a nose; pipe dots of frosting 
and top with candy-coated chocolate 
pieces for the eyes. Repeat with remaining 
cookies. Refrigerate 10 min., until set. Store 
in an airtight container for up to 5 days. 


PER SERVING: 240 CALORIES, 10G FAT, 6G SATURATED FAT, 
SMG CHOLESTEROL, 150MG SODIUM, 35G CARBOHYDRATE, 
0G FIBER, 25G SUGAR, IG PROTEIN 


i 


ALMOND SPRITZ 


PREP TIME 15 MIN. —COOK TIME 45 MIN. 
READY IN 1 HOUR- SERVINGS 76 


Follow the recipe for the Spritz Cookies, 
substituting 2 tsp almond extract for 
the vanilla extract. 


. PER SERVING: 35 CALORIES, 2G FAT, IG SATURATED FAT, 
~ 8MG CHOLESTEROL, 17MG SODIUM, 4G CARBOHYDRATE, 
~ 0G FIBER, 1G SUGAR, 0G PROTEIN 


SPRITZ COOKIES 


PREP TIME 15 MIN. -COOK TIME 45 MIN. 
READY IN 1 HOUR- SERVINGS 76 


>% cup (1% sticks) >2 tsp vanilla extract ” 
unsalted butter, >2 cups all-purpose 
softened flour 

> cup granulated > tsp salt 
sugar > Food coloring 


>1 large egg (optional) 


STEP 1 Preheat oven to 350°F. Line 2 or 
3 cookie sheets with parchment. In a large 
bowl, with a hand mixer or stand mixer, 
beat the butter and sugar on medium- 
high 2-3 min., until smooth and fluffy, 
scraping bowl as needed. Add the egg and 
vanilla. Beat 1 min., until combined. 

STEP 2 Reduce mixer speed to low. Add 
the flour, salt, and food coloring, if using. 
Mix 1-2 min., until incorporated. Set up 

a cookie press with a decorative plate 

and transfer dough to cookie press. (If 
you don’t have a cookie press, use a 
leveled tablespoon to scoop rounds onto 
cookie sheets.) Press cookies out onto 
parchment-lined baking sheets at least 
linch apart. 

STEP 3 Bake cookies 7—9 min., until edges 
are very lightly brown. Let cool on cookie 
sheets 5 min., then transfer cookies to a 
wire rack to cool completely. Store in an 
airtight container at room temperature for 
up to 5 days. 


MOCHA SPRITZ 


PREP TIME 15 MIN.— COOK TIME 45 MIN. 
READY IN 1 HOUR - SERVINGS 76 


Follow the recipe for the Spritz Cookies, 
adding 1 tsp espresso powder to 

the dough. After cookies are baked 

and cooled, place 1 cup semisweet 
chocolate chips in a microwave-safe 
bowl. Microwave 1-2 min. in 30-sec. 
intervals, until melted, stirring between 
intervals. Dip half of each cookie in 
melted chocolate. Place dipped cookies 
ona parchment-lined baking sheet. 

Let set 15 min. 


PER SERVING: 35 CALORIES, 2G FAT, 1G SATURATED FAT, 
8MG CHOLESTEROL, I7MG SODIUM, 4G CARBOHYDRATE, 
OG FIBER, IG SUGAR, 0G PROTEIN 


PER SERVING: 45 CALORIES, 3G FAT, 2G SATURATED FAT, 
8MG CHOLESTEROL, I7MG SODIUM, 5G CARBOHYDRATE, 
0G FIBER, 3G SUGAR, 1G PROTEIN 


> = 
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BLUE & WHITE COOKIES 


PREP TIME 30 MIN. —COOK TIME 14 MIN. 
READY IN 44 MIN. + COOLING TIME—SERVINGS 42 


Cookies: >1 cup granulated 
> 2 cups all-purpose sugar 
flour >2 large eggs, room 
>1tsp baking temperature 
powder Icing: 
> tsp baking soda = > 5 cups 
>a tsp salt confectioners’ 


>Y3 cup sour cream, — sugar 
toom temperature > Boiling water, as 

> Ys cup whole milk needed 

>2 tsp vanilla extract > 2 tbsp light corn 

>1tsp lemon extract — syrup 

> cup unsalted >1tsp vanilla extract 
butter, room > tsp salt 
temperature > Blue food coloring 


STEP 1 Preheat oven to 375°F. Line two 
cookie sheets with parchment. In a 
medium bowl, whisk together the flour, 
baking powder, baking soda, and salt. In 
a separate medium bowl, whisk together 
the sour cream, milk, vanilla extract, and 
lemon extract. 

STEP 2 In a large bowl with an electric 
mixer, beat together the butter and 
granulated sugar on medium 5 min., until 
ight and fluffy. Beat in the eggs, one at 

a time, until combined, scraping down 
sides of bowl. Reduce mixer speed to 
ow. Add flour mixture in 3 additions, 
alternating with milk mixture. Beat until 
well combined (batter will be thick). 

STEP 3 Scoop 1/2-tbsp mounds of batter 
onto prepared baking sheets, 2 inches 
apart. Bake 12-14 min., rotating sheets 
halfway through baking. Let cool on wire 
racks 15 min., then flip flat-side up. 

STEP 4 Meanwhile, make the icing. To a 
large bowl, add the confectioners’ sugar. 
Whisk in 4-5 tbsp boiling water, the corn 
syrup, vanilla, and salt. Whisk, adding more 


boiling water, 1 tbsp at a time, until icing 


is thick but spreadable. Divide icing into 

2 bowls. Add the blue food coloring to 
one bowl and stir to combine, leaving the 
other one white. (You can also divide icing 
into 3 or 4 bowls. Add 1 tbsp unsweetened 
cocoa for chocolate icing, or red and 
green food coloring.) 

STEP 5 Using the back of a spoon, spread 
white icing over half of each cookie. Let 
set, then spread other halves with blue 
icing and chocolate icing, if using. 

PER SERVING: 128 CALORIES, 3G FAT, 2G SATURATED FAT, 


T/MG CHOLESTEROL, 78MG SODIUM, 25G CARBOHYDRATE, 
0G FIBER, 20G SUGAR, IG PROTEIN 
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WHAT ARE 
BLACK & WHITE 
COOKIES? 


Cookies with half chocolate, 
half vanilla icing have been a 
staple at New York's Jewish 
bakeries and delis going 
back to the 1940s. We use 
blue and white icing for 
Hanukkah. You can also use 
chocolate and/or red and 
green icing for Christmas. 


WA 


CRANBERRY SPRITZ 


; PREP TIME 15 MIN.—COOK TIME 45 MIN. 
cE READY IN THOUR-SERVINGS 76 


Follow the recipe for the Spritz Cookies, 
reducing the sugar to 6 tbsp. Beat 

the butter, sugar, and % (6 oz) pkg 
cranberry gelatin together as directed 
in step 1. 

PER SERVING: 37 CALORIES, 2G FAT, 1G SATURATED FAT, 


8MG CHOLESTEROL, 20MG SODIUM, 4G CARBOHYDRATE, 
0G FIBER, 2G SUGAR, 1G PROTEIN 


EGGNOG SPRITZ 


PREP TIME 15 MIN. — COOK TIME 45 MIN. 
READY IN 1HOUR -SERVINGS 76 


} Follow the recipe for the Spritz Cookies, 
reducing the vanilla extract to 1 tsp and 
adding 1tsp rum or rum extract, tsp [== 
ground cinnamon, and 4 tsp ground 
nutmeg to the dough. 


PER SERVING: 35 CALORIES, 2G FAT, 1G SATURATED FAT, 
8MG CHOLESTEROL, I7MG SODIUM, 4G CARBOHYDRATE, 
0G FIBER, 1G SUGAR, 0G PROTEIN 


al >2 tsp vanilla extract > 2 tbsp light corn 


CQ 
BLUE & WHITE COOKIES for {hese 


PREP TIME 30 MIN. —COOK TIME 14 MIN. 
READY IN 44 MIN. + COOLING TIME—SERVINGS 42 


Cookies: >1cup granulated 
> 2 cups all-purpose sugar 
flour > 2 large eggs, room 
>1 tsp baking temperature 
powder Icing: 
> tsp baking soda => 5 cups 
>Ya tsp salt confectioners’ 


> Ys cup sour cream, sugar 
room temperature > Boiling water, as 
> Ys cup whole milk needed 


>1tsp lemon extract syrup | 


> cup unsalted >1tsp vanilla extract [5 
butter, room > tsp salt 
temperature > Blue food coloring 


STEP 1 Preheat oven to 375°F. Line two 
cookie sheets with parchment. In a 
medium bowl, whisk together the flour, 
baking powder, baking soda, and salt. In 

a separate medium bowl, whisk together 
the sour cream, milk, vanilla extract, and 
lemon extract. 

STEP 2 In a large bowl with an electric 
mixer, beat together the butter and 
granulated sugar on medium 5 min., until 
ight and fluffy. Beat in the eggs, one at 

a time, until combined, scraping down 
sides of bowl. Reduce mixer speed to 
ow. Add flour mixture in 3 additions, 
alternating with milk mixture. Beat until 
well combined (batter will be thick). 

STEP 3 Scoop 1)2-tbsp mounds of batter 
onto prepared baking sheets, 2 inches 
apart. Bake 12-14 min., rotating sheets 
halfway through baking. Let cool on wire 
racks 15 min., then flip flat-side up. 

STEP 4 Meanwhile, make the icing. To a 
large bowl, add the confectioners’ sugar. 
Whisk in 4-5 tbsp boiling water, the corn 
syrup, vanilla, and salt. Whisk, adding more 
boiling water, 1 tbsp at a time, until icing 
is thick but spreadable. Divide icing into 

2 bowls. Add the blue food coloring to 
one bowl and stir to combine, leaving the 
other one white. (You can also divide icing 
into 3 or 4 bowls. Add 1 tbsp unsweetened 
cocoa for chocolate icing, or red and 
green food coloring.) 

sTeP 5 Using the back of a spoon, spread 
white icing over half of each cookie. Let 
set, then spread other halves with blue 
icing and chocolate icing, if using. 


PER SERVING: 128 CALORIES, 3G FAT, 2G SATURATED FAT, 
T/MG CHOLESTEROL, 78MG SODIUM, 25G CARBOHYDRATE, 
0G FIBER, 20G SUGAR, IG PROTEIN 
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WHAT ARE 
BLACK & WHITE 
COOKIES? 


Cookies with half chocolate, 
half vanilla icing have been a 
staple at New York's Jewish 
bakeries and delis going 
back to the 1940s. We use 
blue and white icing for 
Hanukkah, You can also use 
chocolate and/or red and 
green icing for Christmas. 


: , meee BROWN BUTTER 
ies : SCOTCHEROOS 
> RECIPE PAGE 31 * 
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CHECK OUT 
THE VIDEO 
ONLINE 
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EASY BALL 


ORNAMENT COOKIES 
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SHOP 
THE 
RECIPE 


= 
Milano 


Sy 
PEPPERIDGE 
FARM® 
MILANO® 
COOKIES 
Decorate any 
flavor of these 
classic sandwich 
cookies to look 
like ornaments or 
lights. Find them 
in the cookie aisle, 


PREP TIME 35 MIN. ~COOK TIME 0 MIN. 
READY IN 35 MIN. - SERVINGS 24 


> Mini peanut butter > 1 (6 oz) pkg 


cups, as needed 

>1(8 0z) pkg green, 
red, and/or white 
cookie icing 

>1(71 oz) pkg old- 
fashioned Dutch 
cocoa cookies or 
8 sugar cookies 


Pepperidge Farm® 
Milano® cookies 

> Holiday candies, 
sprinkles, sanding 
sugar, and 
gel tubes, for 
decorating 


STEP 1 Unwrap and halve the mini peanut 
butter cups. Add a dot of icing to top of 


each peanut butter cup half, then press to 


top of each cookie to adhere. 


STEP 2 Decorate the cookies with the icing, 


holiday candies, sprinkles, sanding sugar, 
and gel tubes to resemble ornaments. 
Refrigerate cookies 5—10 min., until 
decorations are set. Store in an airtight 
container at room temperature for up 


to 4 days. 


PER SERVING: 119 CALORIES, 6G FAT, 4G SATURATED FAT, 
IMG CHOLESTEROL, 55MG SODIUM, 15G CARBOHYDRATE, 
0G FIBER, 10G SUGAR, 1G PROTEIN 
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Store-bought 
cookie hacks 


No baking needed for these cookies. 
They're perfect for a last-minute 
batch or a fun project for kids. 


> SuGAR cooKiEs: A blank canvas for 
icings, spreads, and sprinkles, 
Find them in the bakery. 

> COCOA COOKIES: Crisp, chocolaty 
cookies are perfect for drizzling. 
Find them in the cookie aisle. 

> BUTTER COOKIES: These cookies are 
instantly elevated when sandwiched 
with store-bought spreads, 

> BISCOTTI: A chocolate dip makes 
these store-bought cookies look like 
they came from an Italian bakery. 


Scan here for these 
digital exclusive hacked 
holiday cookie recipes. 


AIR-FRIED SANDWICH 
COOKIES 


Mw 


PREP TIME 10 MIN. - COOK TIME 7 MIN, 
READY IN 17 MIN. -SERVINGS 8 


>1(8 oz) can > Cooking spray 
flaky butter > Confectioners’ 
crescent rolls sugar, for dusting 


> 8 chocolate 
sandwich cookies 
or double-filled 
sandwich cookies 


STEP 1 Preheat air fryer to 380°F. Unroll 
and separate the crescent rolls, gently 
stretching each dough piece with your 
fingers. Place 1 sandwich cookie at the 
wide end of each crescent roll. Wrap 
dough around cookie and press to seal. 
STEP 2 Coat air fryer basket with the 
cooking spray. Place cookies in basket 
seam-sides down, 2 inches apart. Spray 
tops with cooking spray. Cook 6—7 min., 
until golden brown. Transfer cookies to 
a platter and immediately dust with the 


confectioners’ sugar. Serve immediately. 


PER SERVING: 158 CALORIES, 8G FAT, 3G SATURATED FAT, 
OMG CHOLESTEROL, 268MG SODIUM, 21G CARBOHYDRATE, 
0G FIBER, 8G SUGAR, 2G PROTEIN 
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CHECK OUT 
THE VIDEO 
ONLINE 


RED VELVET 
CRINKLE COOKIES 


PREP TIME 15 MIN. - COOK TIME 30 MIN. 
READY IN 45 MIN. + CHILLING TIME-SERVINGS 38 


>1 (15.25 0z)-box >1tsp espresso 
Betty Crocker™ powder or ground 
Super Moist™ coffee 
Delights Red >2 cups 
Velvet Cake Mix confectioners’ 
> ¥scup canola oil sugar (for rolling) 
> 2 large eggs 


STEP 1 To a large bowl, add the cake mix, 
oil, eggs, and espresso or coffee. Stir to 
combine into a dough. Cover with plastic 
and refrigerate 30 min. 

STEP 2 Preheat oven to 350°F. Line two 
cookie sheets with parchment. To a 
shallow dish, add the confectioners’ sugar. 
Shape dough into 1-inch balls. (If dough is 
too soft to handle, refrigerate longer.) Roll 
the dough balls in confectioners’ sugar to 
coat. Place on the prepared baking sheets, 
about 2 inches apart. 

STEP 3 Bake cookies 10-12 min., until 
puffed and cracked. Cool 1 min. on baking 
sheets, then transfer to wire rack to cool 
completely. Store in an airtight container 
at room temperature for up to 5 days. 

PER SERVING: 89 CALORIES, 3G FAT, 1G SATURATED FAT, 


TIMG CHOLESTEROL, 65MG SODIUM, 14G CARBOHYDRATE, 
0G FIBER, Il]G SUGAR, 1G PROTEIN 


REINDEER COOKIES 


PREP TIME 35 MIN. —COOK TIME 0 MIN. 
READY IN 35 MIN. — SERVINGS 8 


> cup vanilla >Junior® Mints 


frosting Minis, chocolate- 
> cup chocolate coated raisins, or 
frosting mini chocolate 
>1(71 0z) pkg old- chips, as needed 
fashioned oatmeal > 8 maraschino 
cookies cherries, blotted 
> 16 mini pretzels dry, or cinnamon 


candies 


STEP 1 In a small bowl, combine the vanilla 
and chocolate frostings until blended and 
smooth. Using an offset spatula or butter 
knife, spread frosting onto each cookie in 
a smooth layer. 

STEP 2 Place 2 mini pretzels at the top 

of each cookie to make antlers. Place 

2 chocolate candies, raisins, or chips 
below the pretzels for eyes and a cherry 
or cinnamon candy for a nose. Cut 4 
chocolate candies in half and place one 
half under the nose to make a mouth. 


TIP You can also use red and brown 
candy-coated chocolate pieces instead of 


the Junior Mints® and maraschino cherries. 


BROWN BUTTER 
SCOTCHEROOS & 


PREP TIME 35 MIN. -COOK TIME 10 MIN. 
READY IN 45 MIN. —SERVINGS 20 


>4 tbsp (4 stick) > 6 cups crispy rice 


unsalted butter cereal 
> 2% cups >1 cup semisweet 
marshmallow chocolate chips 
créme >1cup butterscotch 
>] cup smooth chips 
peanut butter > Sea salt, for garnish 


STEP 1 Line a 9x13-inch baking dish with 
parchment. In a light-colored or stainless 
steel 10-inch skillet, melt the butter over 
medium. When butter is foamy, cook 
another 3-5 min., until brown specks 
appear, swirling and stirring often. Add the 
marshmallow créme and stir until melted 
and well combined. Remove from heat. 
Stir in the peanut butter. 

STEP 2 To a large bowl, add the cereal 

and peanut butter mixture. Mix until 
combined. Press cereal mixture firmly and 
evenly into prepared baking dish. 

STEP 3 In a microwave-safe bowl, combine 
the chocolate chips and butterscotch 
chips. Microwave on high in 30-sec. 
intervals, until melted and smooth, stirring 
between intervals. Spread chocolate 
mixture over top of scotcheroos in an 
even layer. Sprinkle sea salt over top. 
Refrigerate at least 30 min., until chocolate 
has set. Cut lengthwise into 4 rows; cut 
each row into 5 pieces. Store in an airtight 
container at room temperature for up to 
lweek. 

PER SERVING: 274 CALORIES, 15G FAT, 7G SATURATED FAT, 


6MG CHOLESTEROL, Tl2MG SODIUM, 33G CARBOHYDRATE, 
1G FIBER, 22G SUGAR, 5G PROTEIN 
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VISIT SAVORYONLINE.COM FOR MORE RECIPES, VIDEOS, AND IDEAS 
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HOLIDAY: 


NYDERSS 


OF HANOVER 


slices | 
| PEPPERMINT” ff 


sonenea 
1 teaspoon prepared horseradish 
2 packages refrigerated crescent 
rolls (16 rolls) | 
3 tablespoons snipped parsley ro ny. 


Combine cream cheese, butter or H H 

margarine, and horseradish. Unroll The opposite of wrinkly. 
and separate crescent rolls. Spread 
with cheese mixture. Roll up ac- 
cording to package directions and 
place on baking sheet. Sprinkle with 
parsley. Bake according to package 
directions. Makes 16 rolls. mf 


RAISIN OATMEAL COOKIES 


1 cup raisins 
Ye cup packed brown sugar 
6 tablespoons granulated sugar 
/s cup butter or margarine, softened 
2 eggs 
1 teaspoon pure vanilla extract 
1% teaspoons ground cinnamon 
1 teaspoon salt 
1 cup unsifted all-purpose flour 
1% cups rolied oats 
% teaspoon baking soda 
1. Chop raisins coarsely in food 
chopper, food processor, or use a French 
knife rubbed with salad oil. 
2. In mixer bowl, blend the sugars, but- 
ter, eggs, vanilla, cinnamon and salt; 
beat on medium speed until mixture is 
smooth. 
3. Combine flour, oats and baking soda; 


| one 


Soy by 
Eric Litwin 


"Pele is a cool cat and a Ne 
hythmic storytelling and ful 


pana 


Kids love 
his adventures. 


Make Raisin Oatmeal Cookies. 


— mix into beaten mixture. Add raisins. 
4. Drop by rounded teaspoonsful 2 
inches apart on greased baking sheets. 
Bake in preheated 350°F. oven 10 to 12 
~ minutes until golden. Cool on racks. 


Makes 3 dozen cookies 


% Say eran packed 
oA pesuxing teaspoon 
_ vanilla extract 

eee Palas ser 
Sweet Chocolate Morsels 

butter, softened 4 cup chopped nuts 
> sugar : 
eat oven to 375°F. aptey 40"x1" Preheat oven to 375°F. 


PAM® 
ng pan with PAM® Ve bonne pan with 
Spray. i} i, combine Spray. In a small bowl, combine Gold 
weaors Ming soda and salt; Medal? flour, baking powder and sal 


Int bowl, combine butter, aside. In large bowl, combine butter, 
Ne neice and vanilla extract; sugar, se and vanilla pate 


/ i . Gradually creamy. beat w ally 
Neue raietute: cael) Si in Nestié® add flour mixture. Stir in Nestlé® Peanut 


g pan. 
e® Semi-Sweet Chocolate Morsels Butter Morsels, Spread into baking pan. — 
a Spread info baking pan. BAKE at 375°F. TIME: 20-25 ious: cor cut into 
at 375°F. TIME: 20-25 minutes. Cool, cut into 2” squares. Makes: Thirty five 2” square: To 
uares. Makes: Thirty five 2” squares 


no appeal once I’d tasted that rich, golden sauce on 
vanilla soft-serve. 

Istill indulge occasionally, when there aren’t crowds 
at the landmark Zesto stand near my home. 

I'm a grown-up now, and my father is long gone. 
But his sweet methods of discipline live on. Even 
now, when there's butterscotch around, I straighten 
up and pay attention. 

Here are some wonderful ways to enjoy the irre- 
sistible flavor of butterscotch. 


Butterscotch Sauce 

For the best sundae ever, pour this stovetop sauce over 
vanilla ice cream, sprinkle with salted pecans and top with 
whipped cream. The sauce is good on pound cake or ina 
milkshake too. 


1 egg yolk, beaten 
Ys cup butter 
Y4 cup water 


7/4, cup brown sugar 
¥s cup light corn syrup 


Butterscotch Sticky Buns, Butterscotch 
Brownies, Butterscotch Sauce and 
Farmers Market Butterscotch Cookies. 


Mix all ingredients; cook in a double boiler until 
thick, stirring constantly. Beat before serving. Makes 
1% cups. 


Farmers Market Butterscotch Cookies 
These old-fashioned cookies remind me of the ones my 
mother used to buy on Saturday mornings at our local 
farmers market. 


2 cups brown sugar 1 teaspoon cream of 


1 cup butter, melted tartar 

2 eggs 4 cups flour 

1 teaspoon vanilla 1 cup walnuts, 
1 teaspoon baking chopped 


soda 


In a large mixing bowl, blend brown sugar, but- 
ter, eggs and vanilla. Add baking soda, cream of tartar 
and flour to the sugar mixture; blend thoroughly. Fold 
in walnuts. 
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Divide dough into two equal portions and form 
each into an oval roll 2 inches wide x 1 inch high. 


Butterscotch Rice 
Avariation on rice pudding, this simple dessert is pure com- 


Wrap rolls in plastic and chill fora couple of hours. —_|_ fort food. | love it warm, but it can also be served chilled. 

Preheat oven to 375 degrees. Slice rolls Ye-inch | 
thick and place 2 inches apart on greased cookie 
sheets. Bake about 10 minutes, or until golden. Makes 
8 dozen. 


2/4, cup converted rice 
2 cups milk 

Y4 teaspoon salt 

3 tablespoons butter 


¥s cup brown sugar 
1 teaspoon vanilla 
¥2 cup dates, chopped 


Combine rice, milk and salt in a saucepan. Cover 
pan loosely and bring mixture to a boil. Reduce heat 
and cook gently with lid in place for 15 minutes, stir- 
ring and fluffing rice occasionally with a fork. 

While the rice cooks, melt butter and brown sugar 
in a saucepan over low heat until sugar dissolves com- 
pletely. Add butter mixture, vanilla and chopped dates 
| to cooked rice. Serve warm or chilled. Serves 4 to 6. 


Butterscotch Brownies 
Turn this yummy snack into a real dessert by adding a scoop 
of vanilla ice cream. 


Y4 cup butter, shorten- #4 cup flour 
| Ing or vegetable oil 1 teaspoon baking 
| 1 cup light brown powder 


Butterscotch Sticky Buns 
These easy rolls need time to rise. Put them together the | 
night before so they're ready to pop into the oven when 
you get out of bed. 


¥2 teaspoon salt 
¥2 cup coarsely 
chopped walnuts 


sugar 


legg 
¥2 teaspoon vanilla 


Preheat oven to 350 degrees. Grease an 8 x 8-inch 
baking pan. Melt butter and combine with brown 
sugar in a mixing bowl. Allow to cool slightly and stir 
in egg and vanilla. Mix flour, baking powder and salt, 
and then add to brown-sugar mixture. Stir in nuts. 
Spread in the prepared pan. 

Bake 25 minutes; do not overbake. Cut into bars 
while still warm. Makes 18 bars. # 


1 (25-ounce) package 
frozen dinner-roll 
dough 

% cup butter 

¥2 cup brown sugar 

% teaspoon cinnamon 


34 cup chopped pecans, 
divided 

1 (35-ounce) package 
cook-and-serve 
butterscotch pud- 
ding (not instant) 


Sprinkle 2 cup pecans over bottom of a greased 
13 x 9-inch baking pan. Sprinkle dry pudding mix on 
top of pecans. Arrange frozen rolls on top of pecans 
and dry pudding mix. Melt butter; stir in brown sugar 
and cinnamon. Drizzle mixture over rolls. Top with 
remaining pecans. 

Place pan of rolls in a cold oven and let rise for 
9 hours. Remove pan from oven and preheat oven 
to 350 degrees. Bake rolls 25 to 30 minutes or until 
golden. Invert on a platter and serve warm. Makes 18 
to 24 rolls. 
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Your holiday guests will 
rave about these easy 
bar cookies that melt- 
in-the-mouth with 
Land O Lakes Butter 
richness. It’s America’s 
No. 1 butter, made only 
from fresh sweet 
cream for flavor that's 
all natural, consistently 
delicate. Recipes for 
other irresistibly good 
holiday cookies, 
including Merry Cheese 
Cakes, also pictured 
here, can be found in 
specially marked 

Land O Lakes Butter 
cartons. 


A-taste of. the Country 


Merry Cheese 
Cakes of 


Butter Pecan Turtle Cookies 


Crust 


2c. all-purpose flour 1/2. c. Land O Lakes Sweet 
1c. firmly packed Cream Butter, 
brown sugar softened 
Caramel Layer 


2/3 c. Land O Lakes Sweet 1c. whole pecan halves 
Cream Butter (not chopped) 


1/2 c. firmly packed 1c. milk chocolate chips 
brown sugar 


Preheat Oven: 350° In 3 qt. bowl combine crust 
ingredients. Mix at med. speed, scraping sides of 
bow! often, 2-3 min. or until well mixed and particles 
are fine. Pat firmly into ungreased 13x9x2" pan. 
Sprinkle pecans evenly over unbaked crust. Prepare 
caramel layer; pour evenly over pecans and crust. 
Bake near center of 350° oven for 18-22 min., or until 
entire caramel layer is bubbly and crust is light 
golden brown. Remove from oven. Immediatel 
sprinkle with chips. Allow chips to melt slightly (2- 
min.). Slightly swirl chips as they melt; leave some 
whole for a marbled effect. Do not spread chips. Cool 
completely; cut into 3-4 doz. bars. fe 

Caramel Layer: In heavy 1-qt. saucepan» combine 
brown sugar and butter. Cook over med. heat, stir- 
ring constantly, until entiré’surface of mixture begins 
to boil. Boil 1/2 to 1 min., stirring constantly. 


Butter Pecan 
Turtle Cookies 


SoS 


LAND OLAKES Butter Pecan Turtles. 
The irresistibly-good 
Holiday Cookie made easy. 


BUTTER ‘EM UP. 


Real butter. t Pure and simple : 


where simple goodness begins.” 


BEST EVER BUTTER CooklEs 


Preparation time: CO minutes 
Baking Hime: € minutes 
Makes: 3 Aozen 


Cookie: 

| cup LAND © LAKES® Buttey, 
softened 

| cup sugav 

| LAND © LAKES” Egg 


2-1/2 cups all-purpose flour a 


2 talblespoons ovange juice 
| tablespoon vauilla 
| teaspoon baking powder 


Frosting: 

3 cups powdered sugav 

173 cup LAND © LAKES® Buttey, 
softened 

| teaspoon vanilla 

2 +03 tablespoons milk 


Combine | cup butter, sugav and egg 
in lavge bowl, Beat at medium speed 
until creamy. Reduce speed to low; 
aaa Flowy, ovange juice, vauilla ana 


baking powder. Beat until well mixed, 


Divide Aough into thivas; wrap each 
im plastic food wrap. Refrigerate 
until five (2 hours or overnight). 


Heat oven to 400°F Roll out Aough 
on lightly floured surface, one-thiva 
at a tHme (keeping vemaining Aough 
vefvigevated), to |/¥ to |/4 inch 
thickness. Cut with 3-inch cookie 
cutters. Place | inch apart onto 
ungreased cockie sheets. Bake for 
6 to 10 minutes or until edges ave 
lightly browned, Cool completely, 


Combine powdered sugay, |/3 cup 
butter and | teaspoon vanilla in 
small bowl. Beat at low speed, 
gradually adding milk for Aesivea 
spreading cousistency. Frosh and 


Aecovate coclea cookies as Aesivea. 


a 


A. & 


enone 
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Serve deli : 
crumb buns with ~~ 
a pineapple jam 

filling at your 

next brunch. 


pineapple crumb buns 
MAKES: 16 servings. 
PREP: 25 minutes. RISE: 2'/2 to 3 hours. 


Y% cup milk 
Y% cup granulated sugar 
Ys cup solid vegetable shortening 
2 teaspoon salt 
%, cup warm water (105° to 115°) 
1 envelope active dry yeast 
2 eggs, lightly beaten 
2% cups all-purpose flour 
7/3 cup pineapple spreadable fruit 
Topping: 
2 cups all-purpose flour 
1 cup packed light-brown sugar 
1 teaspoon cinnamon 
Y%, teaspoon ground nutmeg 
%, teaspoon salt 
1 cup (2 sticks) unsalted butter, 
melted 
3 tablespoons confectioners’ sugar 


1. Dough: In a small saucepan, heat 
milk, sugar, shortening and salt over 
medium heat until shortening is 
melted. Cool until lukewarm. 

2. Add warm water to large bowl and 
sprinkle yeast over top. Let stand 
until foamy, about 5 minutes. Stir to 
dissolve yeast. Add lukewarm milk 


mixture, eggs and 2 cup of flour. Stir 
with a wooden spoon until smooth. 
Stir in remaining flour until dough 
comes together. 

3. Turn dough out onto floured work 
surface. Knead 5 minutes or until 
smooth. Place in greased bowl; turn 
to coat. Cover and let rise in warm 
place until doubled, 1'/ to 2 hours. 
4. Coat 13 x9 x 2-inch baking pan 
with nonstick cooking spray. Punch 
dough down. Roll out on floured 
surface to a rectangle about 18 x 15 
inches. Spoon spreadable fruit over 
left side of dough; fold the other side 
of dough over the fruit like a book. 
Place in prepared pan and pat evenly 
into pan to edges. Cover with clean 
cloth and let rise in a warm place for 
1 hour or until almost doubled. 

5. Heat oven to 375°. 

6. Topping: Whisk flour, sugar, 
cinnamon, nutmeg and salt in bowl. 
Stir in melted butter until crumbly. 
Crumble topping evenly over dough. 
7. Bake at 375° for 30 minutes, until 
knife inserted in center comes out 
clean. Cool pan on rack 30 minutes. 
Dust with confectioners’ sugar. 

PER SERVING: 382 calories; 17 g fat (9 g sat.); 
5 g protein; 54 g carbohydrate; 1 g fiber; 

133 mg sodium; 58 mg cholesterol. 


ev we ateriorad reader requested a recipe for apricot shortbread squares. 
Janet C. Pugliese of Glastonbury sent in this recipe, which she got from 
her aunt. She writes, “It is very much like a shortbread; however, it has 
coconut in the dough, which gives it a slightly different texture.” 


| APRICOT BARS 4-16-47 


_| 1 cup sugar 3 1% cups flaked coconut 
ee ESA -| % cup margarine or butter 1% teaspoon salt 
Fe | 2 egg 1 10- or 12-ounce jar of apricot 
1 teaspoon vanilla preserves 
2 cups flour 


mixture. 


ingredients to creamed mixture. 


-_| mixture and bake for 35 to 40 minutes 
before cutting intosquares. 


& Cream together sugar and margarine. Add egg and vanilla to creamed 
@ In a separate bowl, mix together flour, coconut and salt. Add dry 
ia Pat half of the mixture into an 8- or 9-inch ungreased baking pan and 


spread preserves evenly over top of dough. Cover with remaining dough 
ina 350 degree F oven. Let coo 


Anyone can cook a meal in 30 
minutes, but it takes planning to top — 
it off with warm, freshly baked cook- 
ies. 


frigerator- 
weekend. 
after work on a , 
turn 


you can 
on the oven, slice off a dozen | 
cookies and bake them. 3 =i 


BUTTERSCOTCH COOKIES _ 


reeze a cylinder of re-— 
ie dough on the 
when yoi i 


Y%4 pound butter _ 3 
1 cup brown sugar 
1 egg 

1 teaspoon vanilla 


2 cups flour 


¥% teaspoon salt 
¥ teaspoon baking soda 
¥ cup chopped walnuts 


__oring in pastel shades. 


I. Wheeler of Farmington requested “a certain speci. i 
; I special lemon cookie. 
It's Italian, soft and spongy almost cake-like with lemon icing.” Dorothy 


Campanelli of Wethersfield writes, “My friend makes [these] f 

celebrations and it is always a big hit!” 1a : IE Gg ree 
ITALIAN COOKIES 2 % 
@1/2cupoil ™@ 3 teaspoons bakin, 

12 powder - 

@1/2cup sugar @ 1 feaspoon vanilla extract 

B1/2cup milk @ J teaspoon lemon extract 

@ 3cups flour @ Apinchof salt 
@ 3eggs 


Combine oil, sugar, eggs and extract into blender for 58 seconds. Add 


milk and blend 2 seconds fora total of 1 minute. Stir liquid into flour, bak- 


ing powder and salt. Drop. by teaspoonfuls onto ungreased cookie sheet. 


Bake at 375 degrees F for 10 minutes. 


FROSTING bas 
@ 1-1/2 cups unsifted confectioners’ @ 4 teaspoons water 
sugar 


@ 1 teaspoon lemon extract 


Blend sugar, water and lemon extract until smooth. Pour or drizzle 


over cooled cookies. Looks pretty when 


Cream the butter and sugar. Add | _ 
the egg, mix well and add the vanilla. 
Sift the flour, salt and baking soda 
together and add to the batter. Stir in 
_ the chopped nuts. (You can substi- 

tute coconut or chocolate bits if you | 
prefer.) 
Divide the dough in half. Using 
_ Wax paper, roll each half into a tube 
~—~ about 1% inches in diameter. Wrap |— 
| tightly and freeze. 
| When you are ready to bake the 
cookies, preheat the oven to 350 de- 
grees F. Using a sharp knife, slice off | — 
discs and place them on a cookie 
_ Sheet. Bake for eight to 10 minutes. |_ 
Makes about 30 cookies. 


frosting is colored with food col- 


Ea 


Susan Brown of West Hartford lost her recipe for “ y Mom's Killer 
Brownie.” Lisa Masiunas of Enfield sent in the this recipe. She writes, 


er, Microwave for about 30 seconds, drop by gs) 
brownie 
ielous 


MY MOMS KILLER BROWNIES 
™@4 squares unsweetened choco- W3 eggs, beaten 


late @ J teaspoon vanilla 
@ 1 cup margarine 1 cup flour 
@2 cups sugar’ 

Preheat oven to 325 degrees. 


oe 
“This is my favorite bi ie recipe. Whatever Tiring these Lamasked 
for the recipe! For a ry I take about 1/2 to 3/4 cup of peanut 


on top of 


batter in pan and swirl into batter with a knife. Bake as usual, 


eas 


Melt chocolate and margarine over very low heat in a medium-size 
saucepan. Remove from heat and stir. Add sugar, eggs and vanilla and 
mix well. Stir in flour gradually. Pour into a greased and floured 9-inch 
pan. (Note: if your oven has a tendency to burn the bottoms of cookies, 
place the baking pan on a cookie sheet, particularly the kind with an 


air-filled base, available at gourmet equipment shops.) 


Bake about 45 minutes. Brownies should have pulled away slightly 
from the sides of the pan. Cool completely before serving. Brownies will 


be moist. ae 


~ ingredients, beating just to blend. ~ 


@ Shirley Ann Weimann of Woodstock requested another Italian special- 
ty, Anginetti Cookies. These simple cookies are frosted with a confec- 
tioners’ sugar glaze. Ginny Baxter of Winsted sent in this recipe, which 
she found while cleaning out her cookbook collection. 


ANGINETTI COOKIES Y-23_97 


1 cup butter FROSTING: 

1/ cup sugar 14% cups sifted confectioners’ 
3 eggs sugar 

1 teaspoon vanilla 144 to 2 teaspoons water 
2 cups flour 4/2 teaspoon lemon extract 


mCream oo butter and sugar. Add eggs and vanilla, blend and 
gradually add flour and baking powder. 
@ Preheat oven to 350 degrees F. Roll dough into 12-inch balls. Put on 
ungreased cookie sheets and bake 8 to 10 minutes. 
@ To make frosting, mix together all ingredients until smooth. Spread on 
cooled cookies and sprinkle with colored candies. 
a also to Barbara Hopkins, Simsbury, and Lotte Hershfield, West 
fartrora., 4 , 


@ Joyce LeMarche requested recipes for low-fat cookies. Readers re- . 
sponded with different recipes from different sources. Jennifer Mary 


CHOCOLATE-CHIP COOKIES made 
with olive oil have a crispier texter Wolf of-Canto: ; 


142 teaspoons baking powder — 


and paler color than those made “Betty Crocker’s Low-Fat, Low-Cholesterol Cookbook.” She added this 
with butter. | notation: “Great. Makes a lot. Pretty easy, too.” a 
| Flares <p a eon eoenet speconnaro a Beane baller Resa) recipe 

that she clipp ‘om Cooking Light magazine as “wonderful.” “People 

CHEWY CHOCOLATE CHIP are surprised that they are low-fat, as they are crisp as well as tasty.” 

COOKIES 

2-1/2 cups flour COCOA-OATMEAL COOKIES <-23 977 

m 1/2 teaspoon salt —| 1% cups sugar 3 cups quick-cooking oats Ee 

@ 1 teaspoon baking soda , 4. cup margarine, softened 1% cups all-purpose flour . 

@ 3/4 cup extra-virgin olive oil -| % cup plain nonfat yogurt 42 cup miniature semisweet q 

§ 3/4 cup firmly packed brown sug- % cup water chocolate chips 

ar | 1 teaspoon vanilla 7 ve cup ceo ae ——— 
4 teaspoon chocolate extract, i teaspoon ing 

§ 3/4 cup granulated sugar fasired ’ th salt a a 

meces 2 eggs or “4 cup cholesterol-free 

@ J teaspoon vanilla egg product 

™@ 2 cups chocolate chips 


@ Preheat oven to 350 degrees F. Mix sugar, margarine, Ds water, 
vanilla, chocolate extract and egg whites in a large bowl. Stir in remaining 
ingredients. Drop dough by rounded pag cose about 2 inches apart 
onto ungreased cookie sheet. Bake 9 to 11 minutes or until almost no 
indentation remains when touched. Makes about 5% dozen cookies. 

@ Note: ¥2 cup carob chips can be substituted for chocolate chips. 


@ 7 cup chopped walnuts 


Preheat oven to 350 degrees. 
Line baking sheets with parch- - 
ment paper, or grease and flour; 
set aside. 

Sift together the flour, salt and 
soda; set aside. 

With an electric mixer on medi- 
um-low speed, beat together the ~ 
olive oil, brown sugar, granulated 
sugar, eggs and vanilla until blend- ~ 
ed and smooth. Slowly add the dry 


17/3 cups all-purpose flour 1% cup creamy peanut butter 


1% teaspoons baking powder com syrup 

14 teaspoon baking soda 2¥/2 teaspoons vanilla extract 

3% cup firmly packed brown legs 

Stir in the chocolate chips and | sugar z Vegetable cooking spray 

walnuts. Ee cup vegetable oil 3 tablespoons sugar 

Drop the dough by teaspoonfuls pee Seen. 

ie oe baie BR aan rs 15 . Preheat oven to 375 degrees F. Combine flour, cornstarch, baking 

ininnias: Laneifonithe chests tore powder and baking soda in a bowl; stir well and set aside. Combine brown 
Seoul ~| sugar, oil, sugar and peanut butter in a large mixer bowl. Beat at medium 

couple of minutes before transfer- | speed until well-blended. Add corn syrup, vanilla and egg, and beat well. 

ring to racks to cool. Makes 4 doz- _| Stir in flour mixture. 

en. @ Coat hands lightly with cooking spray, and shape dough into 48 1-inch 

Nutrition information per cook- — balls. Roll in sugar, and place 2 inches apart on baking sheets coated with | 

ie: 131 calories, 8 grams fat, 53 mil- cooking ores Flatten with the bottom of a glass. 

ligrams sodium, 9 milligrams cho- — @ Bake at 375 degrees F for 7 minutes or until browned. Remove and cool 


lesterol; Percent calories from fat: On WRG TOONS ST = id - 


63: SY >. > a ea 


EASY PEANUT BUTTER COOKIES = 4-27-97 all 


142 tablespoons comstarch 142 tablespoons light-colored —_—__—— 


mak Data 


ALMOND-DARK CHOCOLATE 


BUTTER COOKIES 


Dressed to impress with beautifully ornate chocolate centerpieces, these crisp/ender, buttery almond 
cookies are sure to be the show-stopper of your holiday baking assortment this year. Our chocolate 
butter cookie set makes them easy to assemble; and the recipe is generous enough that you'll have 
plenty of cookies for everyone on your “nice list,” 


COOKIES 

1 cup (16 tablespoons, 8 ounces) unsalted 
butter, at room temperature 

1/4 teaspoon salt 

2/3 cup (4 3/4 ounces) granulated sugar 

1/2 cup (2 ounces) confectioners’ sugar 

| teaspoon Pure Vanilla Extract (p. 13) 

3/4 teaspoon Almond Extract (p. 9) 

1 large egg plus 1 large egg yolk 

2.1/4 cups (9 1/2 ounces) King Arthur 
Unbleached All-Purpose Flour (p. 32) 

1 cup (3 3/4 ounces) Toasted Almond Flour (p. 35) 


TOPPING 

3 to 4 cups (18 to 24 ounces) chopped 

” Merckens Bittersweet Chocolate Bar (p. 10), 
or other good-quality dark chocolate 


TO MAKE THE DOUGH: Beat together the but- 
ter, salt, sugars, extracts, egg, and yolk until 
light and creamy. Add the flours and mix until 
well combined. Divide the dough in half, shape 
each half into a rectangle, wrap in plastic, and 
chill for 1 hour or longer. 


TO MAKE THE TOPPING: While the dough is 
chilling, make the chocolate topping. Heat 

2 cups of the dark chocolate in the top ofa 
double boiler (or in a microwave in 30-second 
increments) until very soft; when you stir it, it 
should be almost fully melted. 


Add an additional 1 cup chocolate, stirring 
until smooth and fully melted; this is a basic 
way of tempering the chocolate.* 


Place the chocolate molds from your butter 
cookie set on a baking sheet, and spoon the 
melted chocolate into the molds. You'll need 


about a heaping teaspoon of chocolate per mold. 


Once all the molds are filled, gently tap the pan to 
help remove any bubbles in the chocolate. Allow 
the chocolate to set until hard; refrigerating the 
molds will help speed up this process. 


Once the chocolate is hard, gently remove 
each piece from its mold then fill the molds 
with chocolate (re-tempering it if necessary). 
Repeat the process five more times, using up 
the remaining chocolate, until you have 48 
chocolate pieces. 


TO BAKE THE COOKIES: Preheat the oven to 
350°F. Lightly grease (or line with parchment) 
two baking sheets. 


Place one piece of dough ona lightly floured 
work surface, and roll it 1/8" thick. 


Cut out rectangles of dough using the cookie 
stamp from your butter cookie set; it helps 
to dust the stamp with extra flour. Place the 
cookies on the prepared baking sheets. 


Bake the cookies for 10 to 12 minutes, until 
they're just starting to turn golden. 


Remove the cookies from the oven, and allow 
them to cool completely. 


TO ASSEMBLE THE COOKIES: Gently spread 
a thin layer of melted chocolate on the back 
of each chocolate piece (to act as glue), then 
place one on top of each cookie. 


Allow the chocolate pieces to harden in place 
before serving. 


*For more detailed instructions on tempering, 
see our blog, Flourish. 


Yield: about 4 dozen cookies 


One day, you m 
have to tell your 
grandchildren stories 
about places like this, 


Iguazu National Park, Parana’State, ra 


chocolate nut cookies 


These will become a much loved and unique 
addition to your holiday cookie repertoire. 


cup (8 ounces) soft butter 

3/4 cup (5 3/8 ounces) sugar 

/2. cup (1 % ounces) Double-Dutch Dark 
Cocoa or Dutch-process cocoa (p.10) 

/2 teaspoon salt 

2 teaspoons vanilla extract (p.12) 

teaspoon espresso powder, optional (p.10) 

large egg 

2 cups (8 1/2 ounces) King Arthur 
Unbleached All-Purpose Flour (p.14) 

cup (5 ounces) finely chopped pecans, 

walnuts or hazelnuts (1.5) 


Filling 
cup (6 ounces) chopped semisweet 
chocolate or chocolate chips (p.10) 

/2 cup (4 ounces) heavy cream 


CHERRY MERINGUE BARS /> 
cup oleo : 
cup sifted confectioners sugar 
cup sifted flour 
egg yolks 
can cherry pie filling 
egg whites 


Cream butter and sugar. Blend 
in flour and egg yolk. Spread in 
bottom of 13” x 9” baking dish or 
pan. Bake at 350° for 18 minutes. 

Beat 2 egg whites till fluffy. 
Gradually add % cup sugar. Beat 
till stiff. Spread cherry pie filling 
over bottom crust. Top with mer- 
ingue. Bake at 350° for 15 minutes. 

_ Cut into bars. 


Beat together the butter, sugar, cocoa, salt, 


and flavorings for several minute, until well 
combined. Scrape the sides and bottom of 
he bowl. Add the egg and beat for about 
5 minutes, until the mixture is fluffy. Stir in 

he flour and nuts. Cover the dough, and 
refrigerate for 30 minutes. 


Press 1 teaspoonful of chilled dough into 
the bottom and up the sides of each mold. 
Place the molds on a baking sheet. 


Bake the cookies for 10 to 12 minutes, until 
hey appear set. Cool for a few minutes, 
then push on the wider edge of each 
cookie to pop it out of the mold. 


ANGEL WINGS 

egg yolks 

whole eggs 

tsp. salt-optional 

cup powdered sugar 

cup butter 

cup butter 

tsp. vanilla 

2 cups flour, sifted 

Add salt to egg yolks and eggs, 
beat till thick. Add sugar, butter 
and vanilla. Continue to beat. Fold 
in flour and knead till dough blis- 
ters. Cut dough in half. Roll out on 
floured board. Cut into strips 4 
inches long and 2 inches wide. Slit 
each piece in-center and pull one 
end though. Fry in hot oil till- 
brown. Drain and sprinkle with 
_ confectioners sugar. 


To make the filling: Heat the cream until 
steaming; a microwave works well here. 
Add the chocolate, stirring until it melts. 
Reheat briefly on low heat if the chocolate 
doesn't completely melt. Cool until the 
mixture thickens somewhat, whisking often. 


Spread a bit of the chocolate on the flat 
side of half the cookies. Let them sit for a 
few minutes to partially set up, then fop 
filled cookies with unfilled cookies, to make 
sandwiches. 


Yield: 5 dozen cookies 


WWASESrnh ROCESS IoE WWW Ww 


the holidays. 


Because the holidays 
are no time 
for substitutes. 


% BA, 4 GY, y eames 


2 a es ee ee ee BUTTER BUTTER Ne 
COOKIE RECIPE 


1 cup (2 sticks) butter 
Ye cup sugar 
1 egg 
1 teaspoon almond extract 
2% cups all-purpose flour 


can’t make real holiday butter cookies without 
butter. Because real butter gives cookies a 

1, moist flavor. Makes them crisp and special— 
way your family loves them. So bake a batch 
oliday butter cookies now. For your family... 

s gifts for your friends. Just clip out and try our 
er cookie recipe. And make sure you serve 

er butter cookies. 


Cream butter. Gradually add sugar and beat until light and 
fluffy. Beat in egg and almond extract. Gradually blend in 
flour. Fill cookie press with % of dough at a time; form 
desired shapes on ungreased cookie sheet. Bake in 
preheated 350° oven, 8 to 10 minutes. Remove immediately 
to wire rack to cool. Makes about 7 dozen cookies. 


I 
! 
! 
! 
( 


re wh fe 5 fox — 


someone’s birthday or anniversary. 

You'll need a chafing dish or fon- 
due pot. Since these have been popu- 
lar for so long, you probably have one 
tucked away. 

In addition, you will need the 
following: 

milk chocolate or semisweet 
chocolate 

whipping cream 

vanilla extract 

cubed pound cake or ladyfingers 

marshmallows 

cubes of apple, slices of banana, 
maraschino cherries or other fruit 

Get out the fondue pot and make 
sure it is in working order. Place it on 
a heatproof tray on a table. Be sure 
you have enough fondue forks or 
bamboo skewers for the number of 
guests. 

Set out small bowls to hold the 
various dipping ingredients. Have all 
the ingredients ready to make the 
fondue and prepare it after the guests 
have arrived. 


Chocolate Fondue 
24 oz. milk chocolate or semisweet 
chocolate 
1% cups whipping cream 
2 tsp. vanilla extract 
In top of double boiler set over hot. 
but not boiling, water, heat chocolate 
and cream, stirring until chocolate 
melts and blends into the cream. Stir 
in vanilla extract. 
Here is another fondue recipe: 


Orange Chocolate Fondue 

2 3%-0z. packages chocolate 

pudding and pie filling mix 

3 cups orange juice 

1 cup milk 

2 tbsp. butter or margarine 

In large saucepan mix together 
pudding mix, orange juice and milk. 
Cook over low heat, stirring con- 
stantly, until mixture thickens and 
comes to a boil. Remove from heat, 
add butter or margarine and stir until 
melted. Turn into warmed chafing 
dish or fondue pot. Serve with cakes, 
ladyfingers, marshmallows or fruit. 


COOKIE-BAKING PARTY 
This is the most ambitious of the three 
parties suggested. It requires advance 
preparation and more room and 
utensils than the others. 

You'll need the following: 
self-rising flour white sugar _ honey 
all-purpose flour margarine nuts 
baking soda eggs peanut 
salt brown sugar _ butter 
One day when you have lots of 


Modern Maturity October-November 1980 


Add flour mixture and nuts and 
blend. Shape into rolls 11% inches in 
diameter; wrap in waxed paper and 
chill thoroughly. When chilled, cut 
into %-inch slices. Bake on lightly 
greased baking sheets in 400° oven 
about five minutes. Makes 3 dozen 
small cookies. 


time, make up batches of refrigerator 
cookies from the recipes that follow. 
On the day of the party, you’ll be able 
to slice and bake the cookies just be- 
fore your guests arrive. If you want to 
include your guests in the prepara- 
tion, let them help bake the cookies. If 
you have only a small kitchen or top- 
of-the-counter oven, it’s best to do the 
baking yourself. Other alternatives ... Peanut Butter 
include using ready-to-slice-and- Refrigerator Cookies 
bake cookie dough, cookie mixes, or 1 cup margarine at room temperature 
purchased cookies you've stored in 1 cup granulated sugar 
the freezer. 1 cup brown sugar 

In addition to cookies, offer bev- 


$ 4 2 eggs 
erages, fresh fruit and ice cream. Bie cass Nea 
. . 2 3 ing soda 
Honey Refrigerator Cookies % ed port: 


1% cups sifted self-rising pastry flour 


% tsp. baking In mixing bowl, combine mar- 


garine, sugars, peanut butter and 


Y 

: = 8 sugar, firmly packed eggs. Blend well. Sift flour once be- 
5 tbsp. margarine fore measuring, then sift measured 
1 egg, unbeaten flour with baking soda and salt. Blend 
1 cup honey this into first mixture. Shape dough 
% cup chopped nuts into long rolls about 2 to 3 inches in 


Sift flour once; measure, add bak- 
ing soda and salt, and sift again. 
Cream honey, brown sugar and mar- 
garine; add the egg and beat well. 


diameter and chill thoroughly. When 
chilled, slice and bake in 400° oven 
for eight to 10 minutes. Makes 5 to 6 
dozen cookies. 
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Silicone Spatulas 

Indispensable when you’re baking, our 
spatulas are handy for scraping down the 
sides of a mixing bowl and for folding in 
ingredients like nuts and raisins. The durable 
silicone spatulas won’t chip, crack or lose 
their shape, and they withstand heat up 
to 450°F. The handles are made of birch. 
Freezer, microwave and dishwasher safc. 
9'-10%" long. Please specify Glacier or Clear. 
#37-3900313 @ 

Small Spatula $6.00 

Medium Spatula $7.00 

Large Spatula $9.00 

Set of Three Spatulas, one of each size. 
Reg. $22.00 Special $19.00 

Medium Spoonula $9.00 


@ Our Grande Cuisine symbol denotes 
a Williams-Sonoma exclusive. 


Williams-Sonoma Cookie Sheets 

Made for us by Chicago Metallic, these 
aluminum-coated steel sheets are ideal for 
cookies. The aluminized steel heats quickly 
and evenly to ensure uniform baking. © 
Regular Cookie Sheet, 16° x 14°. 

Each #37-2065407 $13.00 

Set of two #37-2153468 Reg. $26.00 
Special $23.00 

Nonstick Cookie Sheet, 16" x 14’. 

Each #37-1279363 $20.00 

Set of two #37-2153443 Reg. $40.00 
Special $34.00 

Silpat Nonstick Cookie Sheet Liner, 13° x 
13%. #37-2139897 Reg. $26.00 

Special $20.00 

Silpat Nonstick Sheet Pan Liner, 16%’ x 11%’. 
#37-1036342 Reg. $26.00 Special $20.00 


Professional Cookie Press 
Pastry chefs use presses like ours to turn 
out large quantities of identical cookies in a 
short time. Just fill the stainless-steel barrel 
with soft cookie dough, then squeeze the 
handle. Dough is piped through a decorative 
disk onto your baking sheet. A see-through 
window has increments for measuring 
dough. 18 cookie disks, recipes and instruc- 
tions included. 84" long. #37-3993623 
$26.00 © 


@ For sugar cookie recipes 
and decorating tips, go to 
williams-sonoma.comIrecipe. 


2 WILLIAMS-SONOMA 


exceptional hand mixer is the Smooth Start, 
which gradually brings beaters up to speed 
without splattering. The touch-pad speed 
control also features a digital timer, and 
there's a rotating swivel cord for right- or 
left-handed use. Extra power kicks in when 
needed. Extra-long, dishwasher safe 
stainless steel beaters and balloon whisk 
included. 220 watts. 

101625AC $69.95 


Exclusive—Cookie Decorating Set 
Add that extra special touch to holiday and 
special occasion cookies with our exclusive 
17-piece set. Includes 2 copper cookie 
cutters, cloth pastry bag with decorating 
tips, stainless steel spatula, all-natural 
sugar cookie mix, royal icing mix, 3 food 
paints, edible glitter and gold dust. 
166550AC $45.95 


When baking cookies to hang on 
the Christmas tree as ornaments, I 
press a small navy bean into the top 
of each cookie to create a hole. Once 
the cookies are cool, I gently press 
the bean through with a toothpick, 
leaving the perfect hole for thread- 
ing a colorful ribbon. 


Holiday Sugar Cookies 


1 large egg 
1 tablespoon whole milk 
1 teaspoon vanilla extract 
2 cups all-purpose flour 


1/3 cup solid vegetable shortening 
1/3 cup butter, softened 

3/4 cup sugar 

1 teaspoon baking powder 

1/4 teaspoon salt 


Using electric mixer, beat shortening and butter in large bowl for 30 seconds. Add sugar, 
baking powder and salt; beat until blended. Beat in egg, milk and vanilla. Gradually 
beat in flour, mixing just until blended. Divide dough in half. Cover and chill 30 minutes. 


Preheat oven to 375 degrees F. Transfer 1/2 of dough to lightly floured surface. Roll out 
dough to 1/8-inch thickness. Using 2 1/2-inch cookie cutters, cut out cookies. Transfer 
cookies to baking sheet, spacing 1 inch apart. Bake until edges.of cookies are firm 

and bottoms are lightly browned, about 8 minutes. Allow cookies to cool for one minute. 
Transfer cookies to cooling rack. Repeat with remaining dough. Makes about 36 cookies. 


Adapted from Cookies (Weldon-Owen) 


Exclusive—Copper Holiday Cookie Cutters in Tin 
Our exclusive 4-piece holiday cookie cutter set 
includes Gingerbread Man, Candy Cane, Snowflake 
and Snowman cutters. 

169882AC $19.95 


Exclusive—Cooking.com Holiday 

Dessert Plates 

Created by our merchants, this whimsical 
set of six dessert plates features a 
different image inspired by classical 
holiday themes: Bells, Wreath, Pear Tree, 
Santa’s List, Snowman and Reindeer. Add 
the matching napkins, below, for an extra 
holiday treat. White porcelain with classic 
silver band. Dishwasher safe. 

168713AC $29.95 


L 
® & / 
a 


Dessert Napkins 

Set of six 5" square 

napkins of 100% cotton, 

each with a different holiday image. 
Machine washable. 


168720AC $14.95 


R 


© Cooking com 


Exclusive—Créme Briilée Making Set 

A decadent combination of smooth custard 
and crunchy topping, créme brilée has 
been a restaurant favorite for decades. Now 
you can make it at home with our exclusive 
7-piece set. Includes everything you need: “ 
a set of four Emile Henry ramekins for chilling le 
and serving the custard, a stainless steel 

sugar shaker for sprinkling the sugary 

topping, a professionally designed culinary 

torch to give your créme brilée its signature 
caramelized topping, plus The Elegantly 

Easy Créme Brilée Cookbook filled with 

wonderful recipes and ideas. (Due to 

shipping restrictions, butane not included) 

123990AC Creme Brilée Making Set 

With Blue Ramekins $69.95 


Also Available: 
139999AC Creme Brilée Making Set 
With Red Heart Ramekins $79.95 
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CAKE: 
¥2 cup Butter Flavor Crisco 
3 Cups sugar 
2 cups all-purpose flour 
1 tsp. salt 
3 tsps. baking powder 
1 
2 


cup milk 
eqgs 
Preheat oven to 350°R Combine 
sugar, flour, salt and baking powder. 
Add Butter Flavor Crisco and 3% cup/ 
of the milk, and beat 2 min.:at me- 
dium speed, scraping bowl and 
beaters frequently. Add eggs and re- 
mainder of milk, and mix 2 min. at 
" medium speed. Pour half of batter 
Yi into each of two 8-inch round pans. 
, Bake at 350°F for 30-35 min. Frost 
when cake has cooled 
FROSTING: 3 
vs cup Butter Flavor Crisco 
3 cups confectioners’ sugar 
V2 tsp. salt f 
1% tsps. vanilla 
va cup milk 
In medium mixing bowl combine 
1 cup sugar, Butter Flavor Crisco, va- 
nilla and salt. Add milk and remain- 
y ing sugar alternately, blending until 
i: smooth and creamy. Fills and frosts 
two.8- to 9-inch layers, or frosts one 
13-by-9-inch cake. 


OUR 10 TREATS 

he ARE EVERYTHING 
1 chocolate drizzles add YOU WANT INA 
a e CHRISTMAS 
a SOOKIE: EASY, 

1 ELICIOUS AND 
SRGEOUS, TOO. 


JULIE MILTENBERGER 


&S ginger and cinnamon — 
spice up this chewy cookie with a 
crackly top. (Recipe page 147) 


_ @ chocolate chips float 
- ina light-as-air mocha-flavored 
meringue. (Recipe page 146] 
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strawberry jam nestles 
into thumbprints made with walnut- 
flavored dough. (Recipe page 148) . 


peppermint © 
gives candy-cane 
es color and bite. 
(Recipe page 151) 


jreen sugar add sparkle and shine 
(0 wreaths. (Recipe page 148) 


PHOTOGRAPHY BY ALISON MIKSCH 
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7 chopped candy canes 
pressed into a white chocolate glaze 
adorn minty puffs. (Recipe page 151) 
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9 glistening raspberry j: 
peeks through the centers of these 
chocolate sandwiches. (Recipe page 153) 
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10 snowflakes 
MAKES: 20 cookies. 
PREP: 10 minutes. REFRIGERATE: 2 hours. 
BAKE: at 350° for 10 to 12 minutes. 
Cookies: 
1%, cups all-purpose flour 
Ya teaspoon baking powder 
Y, teaspoon salt 
Ye cup (1 stick) unsalted butter, at room 
temperature 
*/. cup granulated sugar 
1 egg plus 1 egg yolk 
1 teaspoon vanilla extract 
Icing: 
1'/ cups confectioners’ sugar 
1 tablespoon powdered egg whites 
(see Note) 
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Sky-blue gel food coloring 
Light-blue decorators’ sugar 
White nonpareil decorations 


1. Cookies: Whisk flour, baking powder 
and salt in a small bowl. Beat butter, 
sugar, egg, egg yolk and vanilla in a large 
bowl until blended. Stir in flour mixture. 
Gather into a ball; wrap in plastic. 
Refrigerate 2 hours. 

2. Heat oven to 350°. Roll out dough with 
lightly floured rolling pin on lightly 
floured surface to ¥z-inch thickness. Cut 
with 4-inch snowflake cookie cutter. 
Place on ungreased baking sheets, 

12 inches apart. Bake at 350° for 10 to 
12 minutes, until lightly browned at 
edges. Remove cookies to rack to cool. 


3. Icing: In a medium-size bowl, combine 
confectioners’ sugar, powdered egg 
whites and 2 tablespoons cool water. 
Beat on high with an electric mixer for 

5 minutes, adding more water as needed 
for good piping consistency. Divide in 
half; tint half blue. Transfer icings to two 
separate pastry bags fitted with small 
writing tips. Decorate cookies with icing; 
sprinkle with sugar and nonpareils. Let 
icing dry 1 hour before stacking cookies. 
Note: Powdered egg whites are available 
from Wilton, 800-794-5866 or go to 
wilton.com. 

PER COOKIE: 153 calories; 5 g fat (3 g sat.); 
2g protein; 25 g carbohydrate; 0 g fiber; 
48 mg sodium; 34 mg cholesterol. 


Mom will love creating 
scrumptious gourmet 
eats with our best-selling =A 
Supcake Maker and new 
Dakepop Maker. Join her 
for the baking fun...and 
maybe she'll even let you 
lick the spoon. 


c. Cake Pop Maker 
by Babycakes 

Fun to make and even 
more fun to eat, cake pops 
are the latest treat trend 
sweeping the nation. 
307715 $40.00 


What's a cake pop? 
Simply put, this trendy 
treat is a ball of cake 
dipped in colorful candy 
coating, served ona 
lollipop stick. 


d. Cake Pops 
by Bakerella 
Straight from her wildly 
popular baking blog, 
Bakerella, Angie Dudley 
teaches how to bake, 
shape, and decorate 
more than 40 darling 
diminutive treats. 
Hardcover. 

307716 $19.95 


1m. Find more sweet ideas for Mother's Day at www.cambriacove.com or call 1.866,944.COVE (2688). Cambria Cove April 2011 5 


whoopie pie 


ReGioes 
for fun, 


a. Whoopie Pie Maker 

by Babycakes 

Moon pies, gobs, black-and-whites, Big Fat 
Oreos—no matter what you grew up calling them, 
Whoopie Pies are back and a snap to make at 
home with our electric Whoopie Pie Maker. 
307717 $40.00 


b. Whoopie Pie Cookbook 

by Sarah Billingsley and 

Amy Treadwell 

Filled with more than 40 mix-and-match recipes, 
you'll learn the ins and outs of baking and filling 
your own Whoopie Pies— from the classic 
chocolate with marshmallow cream to oatmeal 
with maple-bacon buttercream. Hardcover. 
307718 $19.95 


6 We're cooking up more tasty ideas for Mother's Day gifts at www.cambriacove.com. Or call 1.866.944,COVE (2683), 


Nanaimo Bars — A 
Canadian Confection 


Cookie 
monsters 


Try our ice cream 
sandwiches in grown-up, 
slightly wild flavor combos. 

They're so good, 
they'll give you the chills. 


Cow ngeapty 


DULCE DE LUCKY 
Dulce de leche ice cream 
between chocolate 
chocolate-chip cookies with 
dark chocolate chunks 
and a sprinkling of sea salt. 


STRAWBERRY SMASH-UP 
Strawberry ice cream between 
chocolate-chip cookies 

with coconut extract and 
shredded coconut. 


oe TRIPLE MINT CHIP 

Mint chip ice cream between 
chocolate chocolate-chip 
cookies with mint extract and 
mint chocolate chips. 


ae CHUNKY MONKEY 
MADNESS 
Chunky Monkey ice cream 
between chocolate-chip 
cookies with finely crumbled 
crispy bacon. 


Se 


fea For recipes, see previeas page. —* 


JONNY VALIANT, FOOD STYLIST: ANNE DISRUDE. 


CHIPS: ISTOCKPHOTO.COM. COOKIES: RITA MAAS/GETTY IMAGES. PEANUT BUTTER CUPS: COURTESY OF MANUFACTURER. COCONUT: GETTY IMAGES. NUTS: TOM GRILL/GETTY IMAGES. 


These sammies will rock your summer. For 
eatra-large inspiration, turn the page. 


Classic chocolate- 

chip cookies 

2'/s cups all-purpose flour 

1 tsp each baking soda 
and salt 

1 cup (2 sticks) unsalted 
butter, softened 

1 cup packed brown 
sugar 

1/2 cup granulated sugar 

2 large eggs 

1 tsp vanilla extract 

2 cups (12 oz) semi- 
sweet chocolate chips 

1. Heat oven to 375°F. 

2. Inamedium bowl, 

whisk flour, baking soda, 

and salt to combine. 

3. In alarge bowl, use an 

electric mixer on medium 

to beat butter and sugars 

until light and fluffy. Beat in 

eggs and extract until well 

combined. Reduce speed 


NOW GET CREATIVE! 


1. Gussy up your cookies with... : 


FANCY CHIPS: Replace half or all of the 
chocolate chips with peanut butter, mint, 
butterscotch, or white-chocolate chips. 


CANDY BARS: Replace chocolate chips 
with chunks of any chocolate bar or candy. 
(We love mini peanut butter cups, flavored 
Hershey Kisses, and Snickers bars.) 


FLAVORED EXTRACTS: Substitute 
different flavored extracts for chocolate or 
vanilla. Try peppermint, almond, lemon, 
cinnamon, banana, coconut, or coffee. 


to low and beat in flour 
mixture until just blended; 
stir in chocolate chips. 

<1. Drop 2-Thsp mounds of 
dough 3 inches apart on 
ungreased baking sheets. 
Press into 2-inch-diameter 
circles with your hand. Bake 
until cookies are golden 
around the edges, about 
10 minutes. Let cookies 
stand 2 to 3 minutes on 
baking sheet, then transfer 
with a spatula to a wire 
rack to cool completely. 


Makes 24 cookies. 


Chocolate 
chocolate-chip 
cookies 


Follow cookie recipe as 
above, adding 2 cup 


es 


unsweetened cocoa 
powder to the flour mixture. 
For extra-intense cocoa 
flavor, substitute chocolate 
extract for vanilla extract. 


Ice cream 
sandwiches 


Place about 2 cup of your 
favorite ice cream, softened, 
on the bottom of a cookie 
and spread it almost to the 
edges; then top with 
another cookie. Repeat 
to make 12 ice cream 
sandwiches. Place ona 
baking sheet in the freezer 
for 1 hour to firm up the ice 
cream. To store in the 
freezer for up to 1 week, 
wrap each sandwich 
individually in plastic wrap, 
then put in a resealable bag. 


NUTS: Add in 1 cup of chopped salted 
peanuts, pecans, walnuts, macadamia 
nuts, or almonds when you add the chips. 


WHATEVER ELSE STRIKES YOUR 
FANCY: Think crumbled crisp bacon 
(for a naughty sweet-and-salty twist), 
broken-up Oreos, chopped crystallized 
ginger, grated orange or lemon zest... 
Seriously, don’t hold back. 


2. More off-the-hook combos from our food editor, Babs Chernetz: 


JAVA JUNEIE: Make chocolate chocolate-chip cookies, swapping in chopped 
chocolate-covered espresso beans for half the chocolate chips and coffee extract for 
the chocolate extract. In between, sandwich Coffee Heath Bar Crunch ice cream. 


CHOCOLATE-ORANGE DREAMSICLE: Make chocolate chocolate-chip cookies with 
orange extract and 1 tsp orange zest instead of chocolate extract. Sandwich vanilla ice 


cream in between. After setting them in the freezer for 30 minutes, roll the ice cream sides 


in miniature chocolate chips, then freeze for another half hour before serving or wrapping 
in plastic wrap. (Other fun roll-ins: toasted shredded coconut, chopped nuts.) 


THE PEANULTIMATE: Make chocolate chip cookies, swapping in peanut butter chips for 
half the chocolate chips. Sandwich peanut butter swirl ice cream in between. After setting 
them in the freezer for 30 minutes, dip one third of each sandwich in melted chocolate 


(just heat a good-quality chocolate bar in a bowl in the microwave), then in chopped salted 


peanuts. Freeze for another half hour before serving or wrapping in plastic wrap. 


REDBOOKMAG.COM 175 


KINe- 
BATA 
FLee 


CHOCOLATE 
CHEESECAKE 
BROWNIES 


BROWNIE BATTER : 

1 cup (16 tablespoons, 8 ounces) butter 

21/4 cups (15 3/4 ounces) sugar 

11/4 cups (3 3/4 ounces) King Arthur All-Purpose 
Baking Cocoa 

1 teaspoon salt 

1 teaspoon baking powder (p. 40) 

® 1 teaspoon espresso powder 

1 tablespoon (1/2 ounce) our Pure Vanilla Extract 


‘4 large eggs 


1 cup (4 1/4 ounces) King Arthur Unbleached 
All-Purpose Flour (p. 30) 
2 cups (12 ounces) bittersweet chocolate chips 


CREAM CHEESE BATTER 

two 8-ounce packages cream cheese, at room 
temperature 

3/4 cup (5 1/4 ounces) sugar 

1/2 cup (2 ounces) King Arthur Unbleached 
All-Purpose Flour 

2 teaspoons our Pure Vanilla Extract (p. 11) 

1/4 cup (2 ounces) heavy cream 

2 large eggs 


Preheat the oven to 350°F. Lightly grease a 9" x 13 pan. 


TO MAKE THE BROWNIE BATTER: In a large 
saucepan, melt the butter then stir in the sugar, 
cooking until the mixture is well combined and 
shiny. Remove from the heat and stir in the cocoa, 
salt, baking powder, espresso powder, and 
vanilla. Whisk in the eggs, then the flour, stirring 
until smooth. 


TO MAKE THE CREAM CHEESE BATTER: Beat the 
cream cheese until no lumps remain. Mix in the 
sugar and flour, then the vanilla, cream, and eggs. 


Fold the chocolate chips into the brownie bat- 
ter. Spoon half the batter into the pan, then top 
with all of the cream cheese batter. Dollop the 
remaining brownie batter onto the cream cheese, 
swirling the two together. 


Bake the brownies for 35 to 45 minutes, until a 
tester inserted into the center comes out clean, 
and the edges are set. 


Yield: about 2 dozen 2” square brownies. 
800.827.6836 9 


. Blueberry Cheesecake Bars 


ral 


ALL PURPOSE 
ENRICHED FLOUR 


HERSHEY'S 
wy ical 


Peanut Butter Fingers 


1 package Fleischmann’s” Ys cup margarine or butter, 
active dry yeast softene 
2 tablespoons warm water Y cup shortening 
(105 to 115°) 1% cups Gold Medal® all- 
Ye cup granulated sugar urpose or whole wheat 
Ye cup packed brown sugar our” 
1egg % teaspoon baking soda 
Ya cup Skippy® creamy or Ys teaspoon salt 
superchunkpeanutbutter Cocoa Glaze (below) 
Dissolve yeast in warm water in large bow!. Mix in sugars, egg, peanut butter, margarine 
shortening until smooth. Stir in flour, baking soda and salt. Cover and refrigerate 30 minutes. H 
oven to 375°. Shape dough by teaspoonfuls into 22-inch fingers on ungreased cookie sheet. B 
until light brown, about 8 minutes; cool. Dip one end of each cookie into Cocoa Glaze. Abo 
dozen cookies 


“If using self-rising flour, omit baking soda and salt. 
Note: Unbleached flour can be used in this recipe. 


Cocoa Glaze: Mix 12 cups powdered Suga and % cup Hershey,,s cocoa in medium bowl. Sti 
3 tablespoons milk and 1 teaspoon vanilla until smooth. Stir in additional milk, % teaspoon 
time, until of desired consistency. 


Peanut Butter 
Coffee Cake Wreath 


1 cup dairy sour cream 2 tablespoons margarine o 
1 package Fleischmann’s® butter, softened 

active dry yeast 1egg 
Ys ae warm water (105 to 115°) 3 to 3/2 cups Gold Medal® 


3 tablespoons sugar all-purpose flour* 
1 teaspoon salt Peanut Butter Filling (belo 
Cocoa Glaze {below} 
Heat sour cream over low heat until lukewarm. Dissolve yeast in warm water in large bowl. Bea 
sour cream, sugar, salt, margarine, egg and 1% cups flour until smooth. Stirin enough remain 
flour to form a soft dough. Turn onto well-floured surface; knead until smooth, 10 minutes. PI: 
in greased bowl; turn greased side up. Cover and let rise in warm place until double, 1 hour. P 
pare filling. Punch down dough. Roll into rectangle, 25x6 inches. Make 11-inch cuts on 25-i 
sides at ¥2-inch intervals. Spread filling down center. Crisscross strips over filling. Shape into r 
on greased cookie sheet. Pinch ends together. Cover and let rise until almost double, 1 hour. H 
over to ie Bake until golden brown, 20 to 25 minutes. Coo! slightly: top with Cocoa Glaze 
coffee cake. 


“If using self-rising flour, omit salt. 
Note: Unbleached flour can be used in this recipe. 
Peanut Butter Filling: 


2 packages (8 ounces each) plus 1 package 


ge Fleischmann’s® active dry yeast 
(3 ounces) cream cheese, softened 


arm water (105 to 115°) 


cups Gold Medal® all-purpose flour” 1cupsugar 
ugar Ya cup Hershey,’s cocoa 
joon salt 3eggs 


2 teaspoons vanilla 
largarine or butter, softened Coconut-Pecan Topping (below) 
@ yeast in warm water in large bowl. Stir in 1 cup flour, / cup sugar, the salt, 1 egg andthe 
ne ynoroUay until smooth. Add enough remaining flour to make dough easy tohandle. Turn 
ntly floured surface; knead until smooth and elastic, 3 to 5 minutes. Cover; let rest 20 min- 
2at oven to 350°. Grease jelly roll pan, 15% x 10/2x 1 inch. Press dough in bottom and up 
pan. Beat cream cheese in large bowl on medium speed. Gradually beat in 1 cup sugar and 
Ja until fluffy. Beatin 3 eggs, one ata time, and vanilla, scraping bowl occasionally. Pour into 
ake until crust is golden brown and center is set, about 25 minutes; cool. Spread with Co- 
ecan Topping. Refrigerate until chilled and firm, at least 1 hour. Cut into about 2-inch squares. 
rate any remaining squares. 3 dozen squares. 
g self-rising flour, omit salt. 
nbleached flour can be usedin this recipe. 


onut-Pecan Topping 


gar cup flaked coconut 
Yecup chopped pecans 

aporated milk 1 teaspoon vanilla 

argarine or butter 

ar, egg, milk and margarine in 1-quart saucepan over medium-low heat, stirring constantly, until thick, about 

es, Remove from heat; stir in remaining ingredients. 


ige Pillows 


irm margarine or butter 
s Gold Medal® all-purpose flour~ 1 teaspoon vanilla 

y00n salt Fudge-Cream Cheese Filling (below) 

en to 350°, Cut margarine into flour and salt until mixture resembles coarse crumbs. Sprin- 

ater, 1 tablespoon at a time, and vanilla, tossing with fork until all flour is moistened and 

cleans side of bowl. Divide dough into halves. Roll each half into rectangle, 12 x 8 inches, 

|-covered board generously sprinkled with sugar. Cut each lengthwise into four 2-inch strips. 

: Fudge-Cream Cheese Filling. Drop by rounded teaspoonfuls into 6 mounds, 1 inch apart, 

strip; top with another strip, Cut into six 2-inch squares; seal edges securely. Place squares 
inch apart on ungreased cookie sheet. Repeat with remaining strips and filling. Bake until 
Iden brown, about 15 minutes. Immediately remove from cookie sheet; cool. 2dozencookies. 

g self-rising flour, omit salt 

nbleached flour can be used in this recipe. 


ge-Cream Cheese Filling 


3 tablespoons water 


Woman ’s World dessert 


‘e Blueberry Cheesecake Bars 


These smooth and creamy treats have 25 percent less 
fat than traditional versions, thanks to naturally low-fat 
Neufchatel cheese and reduced-fat sour cream 


@ % cup graham cracker 


=) crumbs 


®@ 3 Tbs. butter , melted 

®@ % tsp. ground cinnamon 

@ 1 pt. blueberries, about 
2 cups 

@ 2 Tbs. all-purpose flour 


Preheat oven to 325°F. Line 8"- 
square baking pan with foil; coat 
with nonstick cooking spray. In 
small bowl combine crumbs, but- 
ter and cinnamon; press into bot- 
tom and %" up sides of pan. Toss 
blueberries with flour until com- 
bined; set aside. Combine eggs, 
sour cream and vanilla; set aside.. 
In bow! with mixer at medium 
speed beat cheese until smooth, 


@3 s, lightly beaten 

@% an reduced-fat sour 
cream 

@ 1 tsp. vanilla extract 

@ 2 pkgs. (8 oz. each) 
Neufchatel cheese 

@ % cup sugar 


2-3 minutes. Reduce speed to 
low; beat sugar into cheese, 2 
Tbs. at a time, until smooth. Grad- 
ually beat in reserved egg mixture 
until combined and smooth. Stir in 
reserved blueberry mixture. Pour 
batter into pan. Bake about 1 hour 
or until center is set. Cool in pan 
on rack 30 minutes. Cool com- 
pletely in refrigerator, 3 hours or 
overnight. 


Makes 12 servings. Per serving: 234 cals.; 6 g. protein; 14g. 


fat; 91 mg. chol.; 21 g. 


carbs.; 242 mg. sodium 


Your time in the kitchen: 20 minutes; 


ready to serve in 4 hours, 50 minutes 


; powdered sugar 1 teaspoon vanilla 
ershey2s cocoa 4 package (9 ounces) cream cheese, softencd 
jons milk 
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gredients in small bowl until smooth. 


Woman's World dessert 


inut Butter Squares 


jranulated sugar 1 cup regular oats 

jacked brown sugar Ys teaspoon baking soda 

Ys teaspoon salt 

Peanut Butter Frosting (below) 
3 tablespoons Hershey,’s cocoa 
1 tablespoon milk 


nargarine or butter, softened 
skippy super chunk peanut butter 
old Medal® all-purpose or 

je wheat flour* 

yen to 350°. Grease rectangular pan, 13 x 9 x 2 inches. Mix sugars. egg. margarine and 
butter in large bowl. Stirin flour, oats, baking soda and salt. Spread in pan. Bake until golden 
17 to 22 minutes; cool. Prepare Peanut Butter Frosting; reserve 4 cup Stir cocoa and milk 
naining frosting until smooth. If necessary, stirin additional milk until of spreading consist- 
rost cuales with cocoa frosting. Drop Peanut Butter Frosting by teaspoonfuls onto cocoa 
J; swirl for marbled effect. Cutinto 1/-inch squares. About 4 dozen cookies 

1g self-rising flour, omit baking soda and salt 

nbleached flour can be used in this recipe 

Butter Frosting: Mix 1% cups powdered sugar, / cup Skippy super chunk peanut butter 
ablespoons milk in small bowl. Stir in additional milk, / teaspoon ata time, until of spread- 
sistency. 


inut Butter-filled Chocolate Pretzels 


jowdered sugar VY, cup Hershey.s cocoa 
nargarine or butter, softened teaspoon baking soda 
Yo teaspoon cream of tartar 

oon vanilla Peanut Butter Filling (below) 
s Gold Medal® all-purpose flour* Cocoa Glaze (below) 
wdered sugarand margarine in large bow!; stirinegg and vanilla. Stirin flour, cocoa, baking 
\d cream of tartar. Refrigerate until chilled, 2 to 3 hours 
en to 375°. Divide dough into halves. Roll each into rectangle, about 13/2.x 9 inches, on 
ured cloth-covered board. Cut each crosswise into nine 1¥-inch strips. Prepare Peanut 
ing. Shape into eighteen 14-inch balls. Roll each ball into rope, 9inches long, on floured 
. Place ropes on centers of chocolate strips. Bring long edges of each strip up over filling; 
||. Shape into pretzel on ungreased cookie sheet. Bake until set, 8to 10 minutes; cool. Spread 
coa Glaze; sprinkle with chopped peanuts if desired. 18 cookies 
ig self-rising flour, omit baking soda. 
Inbleached flour can be used in this recipe. 

Butter Filling: Mix % cup Skippy® creamy peanut butter and 3 tablespoons margarine or 
softened, in medium bowl. Gradually stirin 1 cup powdered sugar. 
Glaze: Mix 1 cup powdered sugar and 2 tablespoons Hershey's cocoa in small bowl. Stirin 
‘nNons milk until smooth. If necessary. stirin additional milk. 14 teaspoon atatime. until of 


@ Ice Cream Sandwiches 


You don’t have to be a kid to love these fun frozen treats! 
They're simple to make with refrigerated cookie dough 


@ % cup all-purpose 
flour 

@ % cup unsweetened 
cocoa powder 

@ 1 pkg. (18 02.) refrigerated 


Preheat oven to 350°F. Line 
2 baking sheets with parchment 
paper. In large bowl combine 
flour with cocoa. Add cookie 
dough; knead to combine. Shape 
into disk. Wrap with plastic wrap; 
chill 15 minutes. On lightly 
floured work surface roll out 
dough to %e" thickness. Using 3" 
round cookie cutter cut out 16 cir- 
cles, rerolling scraps as neces- 
sary. Place circles on baking 


sugar-cookie dough 

®@ 2 cups chocolate chip ice 
cream, softened 

@ 2 cups strawberry ice 
cream, softened 


sheets 1" apart. Bake until edges 
are firm and centers are slightly 
soft. Cool on pans on racks 1 
minute. Remove cookies from 
pans; cool on racks, about 10 
minutes. On clean work surface 
place 8 cookies; top 4 with % cup 
each chocolate chip ice cream 
and remaining 4 with 4 cup each 
strawberry ice cream. Top with 
remaining cookies. Wrap; freeze 
1 hour before serving. 


Makes 8 servings. Per serving: 437 cals.; 4 g. protein; 19 g. fat; 
30 mg. chol.; 62 g. carbs.; 315 mg. sodium 


Your time in the kitchen: 25 minutes; 
ready to serve in 2 hours, 5 minutes 


Does this 
chocolate 
nake me 


look fat 2 


Do | lok What is that 
like [im burning 
ORGANIC 2/ smell? 


NEW! Electric S’Mores Maker 
Recreate campfire memories of this classic treat—without the 
hassle of building a fire! Includes a stainless sleel healing unit 
with cover, a 4-compartment prep & serving tray, and 2 long- 
handled forks. (Ingredients not included.) 13" x 13" x 5", with 


35" ETL*listed cord. Blectric S’Mores Maker $36.98 


vw. Signatures 


MicROWAVE 
S’Mores MAKER 


S’mores in the microwave? 
You don’t have to light a fire 

to make everybody’s favorite 
campfire snack. This microwave 
s’mores maker lets you enjoy 
the delicious ooey-gooey mix 
of graham cracker, chocolate 
and marshmallow in about 30 
seconds. Just fill the reservoir 
with water. Then place the 
sandwiched snack on the tray, 
rest the heating arms on top and 
zap in the microwave. Use with 
any filling — peanut butter, banana 
and such for yummy treats 
anytime. Recipe ideas included. 
BPA-free plastic; 6" x 334". Base 
is about 7%". Dishwasher-safe. 


13-56019-8 ONLY 412° $9 


Quaker® Oatmeal 
Chipper Skillet 
Cookie 


Ingredients 


Serves 8 

¥, cup (1 stick) butter, softened 

cup firmly packed brown sugar 
cup granulated sugar 

ees 

teaspoon vanilla 

cup all-purpose flour 

teaspoon baking soda 

teaspoon salt 

cups Quaker® oats 

(quick or old fashioned, uncooked) 

cup semisweet chocolate chips 
Vanilla Ice Cream 

Caramel Ice Cream Topping,or 
Chocolate Syrup (optional) 

1. Heat oven to 350°F. @ In large bowl, 
beat butter and sugars with electric 
mixer until creamy. @ Add egg and 
vanilla; beat well. Add combined 
flour, baking soda and salt; mix well. 
¢ Stir in oats and chocolate chips; 
mix well. 


2.Press dough evenly into bottom of 


Rati sak PP St 
pe 


b 


3.Bake 20 minutes or until top is 
lightly browned. @ (Do not overbake 
as cookie will continue to bake after it 
is removed from oven). @ Cool about 
10 minutes. Cut into 8 wedges. 
Serve with ice cream and, If desired, 


caramel topping. 


SOUR CREAM APPLE QUARES 
Adapted from the 26th Bake-O; $25,000 Winner 

An easy, moist, cake-like bar or dessert, rich in apples, sour cream, and 

cinnamon. 


OVEN 350° 


2 cups PILLSBURY’S BEST 
ALL PURPOSE FLOUR 


2 cups firmly packed BROWN 
SUGAR 


12 to 15 SQUARES or 3-4 dozen BARS 


LIGHTLY SPOON flour into 
measuring cup; level off. 
COMBINE first three (3) 
ingredients in large bowl; 
BLEND at low speed until fine 


Ya cup BUTTER or MARGARINE, 


softened crumbs form. 

1 cup chopped NUTS STIR in nuts. 
PRESS 234 cups mixture firmly 
into ungreased 13x9-inch or 
15x10-inch pan. 

Remaining CRUMB MIXTURE COMBINE in large bowl; blend well. 
1 to 2 teaspoons CINNAMON 
1 teaspoon SODA 


2 teaspoon SALT 

1 cup DAIRY SOUR CREAM 
1 teaspoon VANILLA 
1EGG 


2 cups (2 medium) peeled, STIR into batter, 

finely chopped APPLES SPOON evenly over crumb base. 
BAKE at 350°: 13x9-inch pan 30 to 40 minutes; 15x10-inch pan 25 to 35 minutes 
or until toothpick inserted in center comes out clean. Cool before cutting into 
squares or bars. Top with whipped cream or powdered sugar, if desired. Store 
loosely covered. e 


HIGH ALTITUDE — 5400 Feet: Bake at 375° 25 to 35 minutes, 


Prep: 5 min Stand: 30 min 
Bake: 12 min re batch 
Cost per Cookie (without nuts): 8¢ 


Edges are 
crunchy, 
centers 
are soft. 

Great with 

a big glass 
of milk. 


1 family-size box brownie mix 
with syrup pouch (1 Ib, 
6'4 072), prepared as directed 
on box, using 2 eggs 

12 cups uncooked oats, regular 
or quick 

1 cup wainuts, chopped (optional) 


1. Heat oven to 350°F. Lightly grease 
cookie sheet{s). 

2. Mix all ingredients until well blended. 
Cover and let stand 30 minutes for oats to 
absorb liquid. Drop rounded Tbsps 11 in. 
apart on cookie sheets). 

3. Bake 10 to 12 minutes until tops look 
crackled and satiny. Remove with spatula 
fo a wire rack to cool. fat (1 
™@ Makes 32. Per cookie (without nuts): mg so 


117 cal, 2g pro, 19g car, 1 g fiber, 4g 
saturated fat), 13 mg chol, 78 


a 


, are 


| by calling (800) 366-1655. 


mglish and Spanish 


bi 


Di} 


“U9ZOP f SORIA 
"SaINUTUL 0Z ]Noqe 10J UaAO vaidap 
-0S¢ payesyeid & Ul eyeg ‘sjaoys oT 
-Y0O9 pesva.ts UO ade] g ‘SUTYeq a0} 
-0q 388 Ua}e8q YIM Ysnop ysnig 

“BUITTY oy} Sur 
-[POAOI ‘USAO OY} UT Uado asve T[IM 
AOU.L “AQYBIT AIOA sopts ay} [ees 
‘Q[3UeIT} & BUTULIOJ ‘sapis OM} Ja 
“YO Joout 0} dn apts w0}}0q ay} ITT 
‘UMOP OPIS W10}}0q ay} SUTAROT ‘19 
-U90 UY} UT JoaU Ady} EY} OS aOI10 
yove Jo sapis Yay pue }YsIAI Joyjes 
-0} [[nd ‘saysuelLy oJUL ayeUl oO, 
“a[DI19 Yowe Jo aTpprw ayy 
Ul SUT] Jo uoodsee} % 0} % a0e[d 
‘ysnop ey} OUT SefotId 4nd ‘18, 
-JND aTYOod & JO ssejs B Jo WTI ey} 
ULM ‘pre0g peaznoy eB UO ssauyotyy 
Youl-%, jnoge 0} aoard Yoee xno [oy 
‘sjted Moy OyUT YSnop epraAiq 
“ANOY 9UO JOJ YSNop o}e1as Ty 
-oY Teq & OWI [Jor pue ‘syUetpe1s 
-Ul Ap UT XI] ‘eoInl pue ss8o ppy 
‘SUTUe}10Ys pue [IO ‘Iesns pusl_ 


Buyylf paas <ddod 


pauuns 10 wf aunid 40 Jondy & 
*ONITTIA 


aznps A0f 83a Uajpaq | & 
qs uoodsna} | & 

dapmod suiypg uoodsna] § @ 
Anolf sdno - @ 

anint asupso dnd % @ 

$830 § @ 

AULIDSADU ANd % 

jlo dno % @ 

dosns dnd | @ 


NaHSVINVINWH 


“satyooo Aeprfoy ey} 
ayeUI 0} pasn oq Wed Jey} od10aA J 
-yjoue st BULMOT[OJ ay} ‘jot0es ATTUTey 
® SI adder s,snydueqreyos arty, 
«S@AT] IMO Jo }.ted SUT}AOFUIOD 
BS JL, PUSLY oUIT}SUO] Joy 72 paytwus 
ays se ‘BuoNg peppe ,,‘diyspuary 
amo pue ste[qoid pue satto}s areys 
‘SaAT] S.4ay}O Yoro uo dn yoyeo pue 
Ysne] 0} aly M0 s,}],, ‘jets atyooo 
pamog & uo ,.s}ey,, pally ay} pesues 
-ie Aynjereo ays se pres snydueq 
Toys ,,UOTIpea} AMO ST STYL,, 
ea ou} 0} 


ssuojaq [14s Aep oy} Jo yon ing 
“UdYO}TY S,8u01}g Ut prey ATTensn 
SI yeu} daads Suryeq ey} UT ‘UeTeD 
PlO-1vek-O1 pue uRlig plo-1e8A 
-9 ‘UaIpP[ITyD s,3u01jg apnjout OM) 
ay} ‘s}usseidei #1 puog ay} pue ad 
-10a1 P9}9A09 at} UO ssed 0} 1e8eq 
‘OM} JO TayJOUL 
Plo-Teak-Op ay} ples ,,‘Teay 0} pasod 
-dns st #1 Moy Mouyysnf J,, ‘BU01g 
pres ,{0ue10s Be 0} UMOp Yon A} 
-Joad sty} aAvy Op aM,,, ‘s[Isueyn SUT 
~IMseval JO adioaa eB yHOUIIM paxTul 
sey SU0N}g Jey} Ysnop ay} Ino sTfor 
ays se 8ngdueqieyos paysnry ,,‘Sut 
-yeq Ino SUIop aq 0} BUI0s are am 
usyM BuTyse Arenaqay aye, ul ed 
-Oad Wo syed SUuT}esS }.1e]s aM,, 
“AL 
~Teyo Jo joe ue se Aeme saTyooo oy} 
SUIATIS — UOT}Iped] WIN, Jeyjoue 
jo pUa SUTATA001 8} UO are OM Se 
-Y4OM-09 puw spUdLy ‘ATIUTeJ JO 4ST] 
BUIMOIS-19A0 Ue ST pred at} JO SUIS 
-eUL oY} BuoTe us}aMm ATTNJereD 
.8$ Ajaeou st SUIT 
jo ued & MON,, ‘ples sung ,‘ued & 
syuao 61 ATWO sem BUTT peasAddod 


‘ode seek 0Z payle]s eM UE M,, 
‘pap.i0o 

-O1 OS[R ae SUE} JO SedlId ay} pue 

pasn s}Uerpersul Jo JUNO sy, 

. dn ssuryy 
paeds 0} JOXIW o1QoeTe ue pal) 
aM asneoeq S11 ynNO WIN) },UpIpP 
yoyeq & Ie0h ay} SeM J “equieut 
01 [ MOU YO,, ‘epeul atom soyoyeq 
Tensn uey} Jemey jey} sejou yeu) 
pzeo olf] sasnsed ays se syse Su0.S 
«teak STY} poueddey jeyM,, 

‘suleqoad Tetoods Aue 
sjusumMoop osTe pied adioed ay, 
“pajao 
-ueo sem Aep SuUTYeq al} pue ‘perp 
Jayyey s,8u0.yg usyM ‘pEGl Yor 
SI SuIsstur wok ATUO oy, “paeo 
ay} UO are SaequMU Jo Sjes USe}OUIN 
‘@peUI dJ9M SOTYOoO Jo suezop AUeUL 
Moy pute auop sem SUTYeq oY} oyep 
dU} SUIpAODaI ATSNOTIOgey ‘AreIp e& se 
peo adtoad ay} pasn aAey OM) OUT, 
*saTyooo 
ay} Joy ,,adioed j01908,, S,ceyjour 
-pueis s,8nydueqieyog sureyu0d 


L5 abe es penunuo) 
By Be 


AIYOO") [VUOLJIPDAT AY O] Iwi], ST wing 


Cookie-Baking Tradition Of Jewish Holiday 
Brings Friends Together In The Kitchen 
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Some time the comforts 
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Start with this famous Marshmallow Treats 
recipe. You'll find it on every package of 
Kellogg’s® Rice Krispies® cereal. 


RICE KRISPIES MARSHMALLOW TREATS 
Makes 2 dozen 


¥% cup regular margarine 
or butter 

| package (10 oz., about 40) 
regular marshmallows or 4 cups 
miniature marshmallows 


5 cups KELLOGG'S 
RICE KRISPIES cereal 


|. Melt margarine in large saucepan over low 
heat. Add marshmallows and stir until com- 
pletely melted. Cook over low heat 3 min- 
utes longer, stirring constantly. Remove 
from heat. 


2. Add Rice Krispies cereal. Stir until well 
coated. 


3. Using buttered spatula or waxed paper, 
press mixture evenly into buttered 13 x 9x 


For a special Holiday treat, shape the warm marshmallow- ff 
cereal mixture into balls. Decorate with colored sugar and 
other candy decorations. Or, roll the balls in 
coconut and form a snowman. . . or insert 
wooden skewers into the balls for festive 
lollipops. Use cinnamon candies, 
chocolate chips, gumdrops and hy. 
raisins as decoration. J 


Create stars, Christmas trees and 
festive shapes. Just press warm marsh- 
& mallow-cereal mixture lightly 

into buttered pans toa - 
depth of about % inch. Cut 
into shapes and decorate. 


® Kellogg Company 
© 1976 Kellogg Company 


2inch pan. Cut into 2-inch squares when 
cool. 


NOTE: Best results are obtained when 
using fresh marshmallows. 


§ is delicious 
in main dishes, 
desserts, snacks, 


TOUCHDOWN CHOCOLATE BARS 
(Makes 24 to 86 bars) 


1% cups unsifted flour 
1 cup sugar 
Ym cup Hersheyss Cocoa 
Ye cup cold margarine or butter 
1 egg, beaten 
1 (14-ounce) can Eagle® Brand Sweetened 
Condensed Milk (NOT evaporated milk) 
2 cups (12-ounce package) Hersheyes 
Semi-Sweet Chocolate Chips 
1 cup chopped nuts 


Preheat oven to 350°. Combine flour, sugar and cocoa; cut 
in margarine until crumbly. Add egg; mix until well blend- 
ed. Reserve 112 cups crumb mixture. Press remainder 
evenly on bottom of greased 13x9-inch baking pan. Bake 
10 minutes. In saucepan, combine Eagle® Brand and 7 cup 
Hersheyes Chocolate Chips. Over low heat, cook and stir 
until chips melt and mixture is smooth. Spread evenly over 
prepared crust. Add nuts and remaining 7 cup Hersheyas 
Chocolate Chips to reserved crumb mixture; sprinkle evenly 
over top. Bake 25 to 30 minutes or until center is set. Cool. 
Cut into bars. Store covered at room temperature. 


(Makes about 2 pounds) 


1% cups graham cracker crumbs 
Ys cup sugar 
¥ cup margarine or butter, melted 
3 cups (1% 12-ounce packages) Hersheyss 
Semi-Sweet Chocolate Chips 
1 (14-ounce) can Eagle® Brand Sweetened 
Condensed Milk (NOT evaporated milk) 
1% teaspoons vanilla extract 
1 (3-ounce) package cream cheese. softened 
1 cup chopped nuts 


Preheat oven to 375°. Line 9-inch square pan with alu- 
minum foil. Combine crumbs, sugar and margarine; press 
firmly on bottom of prepared pan. Bake 8 minutes. Cool. 
In heavy saucepan, over low heat, melt Hersheyes 
Chocolate Chips with Eagle® Brand and vanilla. Remove 
from heat; stir in cheese until well blended. Stir in nuts. 
Spread over prepared crust. Chill 2 hours or until firm. Lift 
fudge from pan onto cutting board; peel off foil and cut into 
squares. Store covered in refrigerator. 


Prep time: 15 minutes 


SUPER BOWL™ COOKIE BARS 
(Makes 24 to 36 bars) 


1% cups graham cracker crumbs 
Ys cup Hersheyss Cocoa 
Yq cup sugar 
Y% cup margarine or butter, melted 
1 (14-ounce) can Eagle® Brand Sweetened 
Condensed Milk (NOT evaporated milk) 
2 cups (12-ounce package) Hersheyas 
Semi-Sweet Chocolate Chips 
1 cup Hersheys Butterscotch Chips 
or Reese’se Peanut Butter Chips 
1 (3%-ounce) can flaked coconut (1'4 cups) 
1. cup chopped nuts 


Preheat oven to 350° (325° for glass dish). Combine 
crumbs, Hersheyes Cocoa, sugar and margarine. Press 
firmly on bottom of 13x9-inch baking pan; pour Eagle® 
Brand evenly over crust. Top evenly with remaining ingre= 
dients in order listed; press down firmly. Bake 25 to 30, 
minutes or until lightly browned. Cool, Chill thoroughly if 
desired. Cut into bars. Store loosely covered at room tem- 
perature. 


Prep time: 10 minutes 
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or thoroughgoing colonial-era 
Gs enthusiasts like Luise and Michael 
Ernest, the availability of the circa 
1793 Gager farmstead in Bozrah, 
Connecticut, presented a rare and 
longed-for opportunity. The hand- 
some Georgian house had been 
recently reclaimed from ruinous years of 
neglect by a relative intent on keeping it in 
the Gager family. It sits on 120 acres of 
land that had been part of a grant to 
William Gager, who came to Plymouth on 
the Arbella, the sister ship to the 
Mayflower, in 1630. The catalyst that 
turned it around was a fire in the 1980s 
that destroyed one wing of the house. It 
was then the owner undertook a careful, 
three-year restoration of the house, 
including a sympathetic but imaginative 
replacement for the burned-out wing with 
a cathedral-ceilinged great room that takes 
advantage of the great views. 

Luise, with a penchant for old houses 
and antiques, had always had her eye on 
the place, thinking it would make a great 
bed and breakfast. Now that it was 
restored and offered with a long-term 
lease, she, who had always had to travel 
with Michael to Revolutionary-era reen- 
actments to demonstrate hearthside cook- 
ing (he throws a mean tomahawk) or get a 
historic house fix as a part-time volunteer, 
could stay at home. Here she can indulge 
her passion for the past, furnish most of 
the rooms with her collection of antique 
furniture, and share it with guests. 

The house has seven fireplaces (two 
with beehive ovens), enough for one in 
each of the three highly individual and 
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Cookies around the svau 


From Ischl Tarts to Lemon Tuiles, fill your holiday basket with these 
delicious traditional sweets. 


hen it comes time to bake holiday cook- 

ies for sharing, it’s hard to resist pulling 

out the spattered and smudged recipe 
cards for your own time-honored specialities. After all, 
wouldn’t your friends and family be just a little disap- 
pointed if their favorite wasn’t in the basket? Although 
there’s no need to leave old recipes behind, there’s also 
no better time than now—with this bounty of best-loved 
holiday treats from around the world—to add some- 
thing new to your home-baked repertoire. Each of these 
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sweets of the season will say “joy to you and yours” in 
its own delicious and warmth-filled way. 

Austrian Ischl Tarts These sandwich cookies, with 
their decoratively cutout layers atop a colorful jam fill- 
ing, will remind you of stained-glass windows dusted 
with snow. 

Eastern European Kipfel Cinnamon, sugar, and nuts 
always make for home-baked goodness—especially 
when they're rolled into a rich sour cream pastry for 
this famous Jewish treat. 


PHOTOGRAPHS: QUENTIN BACON. STYLIST; MATTHEW MEAD 
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English Orange Curd Tarts These dain- 
ty little tartlets—filled with tangy, 
refreshing orange curd—will add a 
Victorian touch to your cookie selection. 
French Lemon Tuiles French for tiles, 
tuiles are so named because they 
resemble the rounded rooftop tiles in 
the south of France. Serve these crisp 
wafers alongside creamy desserts. 
Greek Kourabiedes Recalling the wise 
men who brought spices to the Christ 
child, Greek cooks crown these melt- 
in-your-mouth almond cookies with a 
whole clove. 

Italian Zaletti Cornmeal in a cookie? 
Yes, it’s what gives these Venetian gems 
their hallmark color and crunch. 
Norwegian Berliner Kranzer The cake- 
like texture of these buttery knots will 
add a more tender counterpoint to the 
crunchier cookies in your collection. 
Spanish Mantecados An egg glaze 
gives these lemon-and-almond flavored 
biscuits a pretty shine. 

Swedish Pepparkakor While you're 
enjoying these spicy molasses cookies, 
make a wish. Tradition holds that if you 
place a cookie in the palm of your 
hand and tap it with a knuckle, your 
wish will come true if the cookie 
breaks in three pieces. 

Swiss Spiced Chocolate Macaroons 
These flourless meringue cookies get 
their rich nutty flavor from almonds 
instead of coconut. They're also a good 
make-ahead choice, as their flavor 
improves with age. 

West African Benne Cakes Benne 
means sesame seeds, which are eaten 
for good luck. These nutty-tasting 
wafers show up in Southern homes at 
Christmastime and during Kwanzaa. 


Ischl Tarts 


Browned Butter Spice Dough (see 
recipe at right) 

Plain Butter Dough (see recipe 

at right) 
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Y cup raspberry or 
apricot preserves 
Sifted powdered sugar 


On a lightly floured surface, 
roll each portion of dough 
to %-inch thickness. Using 
2%- to 3-inch cookie cutters 
with scalloped edges, cut 
dough into shapes. (Make 
matching cutout shapes 
from each dough.) Using ¥- 
inch aspic cutters, cut a dec- 
orative shape from center of 
each Plain Butter Dough 
cutout (do not make cutouts 
in Browned Butter Spice 
Dough). Place 1 inch apart 
on an ungreased cookie 
sheet. Bake in a 375° oven for 7 to 8 
minutes or until edges are very lightly 
browned. Transfer to a wire rack; cool. 
To assemble, spread about 1 tea- 
spoon preserves on bottom of each 
Browned Butter Spice cookie. Top 
each with a Plain Butter cookie, bot- 
tom side down. Just before serving, 
generously sift powdered sugar atop. 
Makes about 20. 
Browned Butter Spice Dough: In a 
small saucepan heat % cup butter over 
medium heat until butter turns color of 
light brown sugar. Remove from heat. 
Pour into a medium bowl; chill until 
butter resolidifies, Beat browned butter 
on medium to high speed for 30 sec- 
onds. Add ¥% cup sifted powdered 
sugar, 1 egg yolk, 1 teaspoon vanilla, 
% teaspoon ground cinnamon, ¥% tea- 
spoon salt, and % teaspoon ground 
cloves. Beat until fluffy. Beat in as 
much of *% cup all-purpose flour as you 
can with a mixer. Stir in any remaining 
flour. Wrap dough in plastic wrap or 
waxed paper; chill 1 hour or until 
dough is easy to handle. 
Plain Butter Dough: In a medium mix- 
ing bowl beat % cup softened butter 
with an electric mixer on medium to 
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high speed for 30 seconds. Add % cup 
sifted powdered sugar, 1 egg yolk, 
1 teaspoon vanilla, and % teaspoon salt. 
Beat until fluffy. Beat in as much of the 
1% cups all-purpose flour as you can 
with a mixer. Stir in any remaining flour, 
Wrap dough in plastic wrap or waxed 
paper; chill for 1 hour or until dough is 
easy to handle. 


Kipfel 


Y cup butter 
2 cups all-purpose flour 
% cup granulated sugar 
2 egg yolks 
Ye cup dairy sour cream 
2 egg whites 
1% cups ground nuts 
% cup granulated sugar 
1 Tbsp. lemon juice 
Ya tsp. ground cinnamon 
Sifted powdered sugar 
Ground cinnamon 


For pastry, in a medium mixing bowl 
cut butter into flour until mixture 
resembles coarse crumbs. Stir in the 
“cup granulated sugar. Make a well in 

Continued on page 176 
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Continued from page 148 

the center. Combine egg yolks and sour 
cream. Add to flour mixture. Stir until 
mixture forms a ball. Divide dough in 
half. Keeping half of the dough tightly 
covered, on a lightly floured surface, 
roll other half of dough to “46-inch 
thickness. Cut into 4-inch rounds. 

For filling, beat egg whites slightly. 
Add ground nuts, the % cup granulat- 
ed sugar, lemon juice, and cinnamon. 
Spread a rounded teaspoon of filling 
onto each round to within % inch of 
edge. Roll up jelly-roll style; with seam 
sides down, press ends with tines of a 
fork to seal. Place on an ungreased 
cookie sheet, seam sides down. 

Bake in a 375° oven for 10 to 12 
minutes or until lightly browned. 
Transfer to a wire rack; cool. Sprinkle 
with a mixture of powdered sugar and 
cinnamon. Makes about 30. 


Orange Curd Tarts 


package piecrust mix (for 2 crusts) 
cup finely chopped pecans 

cup cold water 

cup sugar 

tsp. cornstarch 

cup orange juice 

Tbsp. butter, cut up 

beaten eggs 

Tbsp. finely shredded orange peel 
¥% cup coarsely chopped pecans 
(optional) 

Small orange peel curls (optional) 
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Lightly grease thirty-two 19-inch muffin 
cups; set aside. In a small mixing bowl 
stir together piecrust mix and the 4 cup 
pecans. Add cold water and stir until 
moistened. Divide dough in half. 

On a lightly floured surface, roll 
half of the dough at a time into a 10%2- 
inch square; trim to a 10-inch square. 
Cut each square into sixteen 2¥2-inch 
squares. Press squares into muffin 
cups; trim edges evenly with tops of 
muffin cups. 

For filling, in a medium saucepan 
combine sugar and cornstarch. Add 


orange juice and butter. Cook and stir 
over medium heat until thickened and 
bubbly. Cook and stir 2 minutes more. 
Stir about half of the juice mixture into 
beaten eggs. Return juice-egg mixture 
to saucepan. Remove from heat. Stir in 
finely shredded orange peel. 

Spoon about 2 teaspoons juice mix- 
ture into each dough-lined muffin cup. 
If desired, top with a few coarsely 
chopped pecans. Bake in a 350° oven 
for 20 to 25 minutes or until filling is 
set and crust is lightly browned. Cool 
in pans on wire racks for 20 minutes. 
Carefully remove from pans and trans- 
fer to wire racks; cool. If desired, gar- 
nish tops with an orange peel curl just 
before serving. Makes 32. 


Lemon Tuiles 


2 egg whites 
Ys, cup butter, melted 
2 tsp. finely shredded lemon peel 
Y tsp. lemon extract 
% cup sugar 
¥% cup all-purpose flour 


In a medium mixing bowl let egg 
whites stand at room temperature for 
30 minutes. Meanwhile, line a cookie 
sheet with foil or parchment paper. 
Lightly grease foil-lined cookie sheet; 
set aside. Combine butter, lemon peel, 
and lemon extract; set aside. 

Beat egg whites with an electric 
mixer on medium speed until soft 
peaks form (tips curl). Gradually add 
sugar, beating on high speed until stiff 
peaks form (tips stand straight). Fold 
in about half of the flour. Gently stir in 
butter mixture. Fold in remaining flour 
until thoroughly combined. 

For each cookie, drop a level table- 
spoon of batter onto prepared cookie 
sheet (about 3 or 4 cookies per sheet). 
Using the back of a spoon, spread bat- 
ter into 3-inch circles. Bake in a 375° 
oven 5 to 7 minutes or until cookies 
are golden brown around edges. Using 
a wide spatula, immediately remove 
the cookies and drape them in a single 
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layer over a standard-size rolling pin 
(with the side that was against the 
cookie sheet against the rolling pin). 
Cool until they hold their shape. Care- 
fully slide off rolling pin; cool com- 
pletely on wire rack. Makes about 24. 


Berliner Kranzer 


1 cup butter 
% cup sifted powdered sugar 

1 hard-cooked egg yolk, sieved 

1 raw egg yolk 

1 tsp. vanilla 
2% cups all-purpose flour 

1 slightly beaten egg white 
2-3 Tbsp. pearl or coarse sugar 


Ina large mixing bowl beat butter with 
an electric mixer on medium to high 
speed for 30 seconds. Add powdered 
sugar; beat until combined. Beat in 
hard-cooked and raw egg yolks and 
vanilla. Beat in as much of the flour as 
you can with the mixer. Using a wood- 
en spoon, stir in any remaining flour. 

Cover and chill dough about 1 hour 
or until firm enough to handle. (Chill- 
ing it longer may make it too firm to 
roll.) On a lightly floured surface, using 
about 1 tablespoon dough for each 
cookie, roll dough into 6-inch-long 
ropes. On an ungreased cookie sheet 
shape each rope into a ring, crossing it 
over itself about 1 inch from ends, 
Brush with egg white and sprinkle 
with pearl or coarse sugar. 

Bake in a 325° oven for 18 to 20 
minutes or until edges are lightly 
browned. Cool on cookie sheet for 
1 minute. Transfer to a wire rack; cool. 
Makes about 36. 


Kourabiedes 


1 cup butter, softened 
% cup sifted powdered sugar 
¥% tsp. baking powder 
1 egg yolk 
2 Tbsp. brandy or orange juice 
¥Y tsp. vanilla 
2% cups all-purpose flour 


¥%; cup finely chopped almonds or 
walnuts 
Whole cloves 
Sifted powdered sugar 


In a mixing bowl beat butter with elec- 
tric mixer on medium to high speed 30 
seconds. Add the 7% cup powdered 
sugar and baking powder. Beat until 
combined, scraping sides of bowl occa- 
sionally. Beat in egg yolk, brandy, and 
vanilla until combined. Using a wood- 
en spoon, stir in flour and almonds. 

Shape dough into 1-inch balls, 
Place on an ungreased cookie sheet. 
Insert the stem end of a whole clove in 
center of each cookie. Bake in a 325° 
oven for 15 to 20 minutes or until bot- 
toms are lightly browned. Transfer to 
a wire rack; cool, Sprinkle with pow- 
dered sugar. Makes about 60. 


Zaletti 


¥_ cup dried currants 
2 Tbsp. dark rum 
% cup butter, softened 
% cup sugar 
1 tsp. baking powder 
Y tsp. salt 
1 egg 
2 tsp. finely shredded orange peel 
Y% cup yellow cornmeal 
1% cups all-purpose flour 
Sugar 


In a small bowl combine currants and 
rum, Cover; let stand for 30 minutes. In 
a mixing bowl with an electric mixer on 
medium-high speed beat butter for 30 
seconds. Add the % cup sugar, baking 
powder, and salt. Beat until combined, 
scraping sides of bowl occasionally. 
Beat in egg and orange peel until com- 
bined. Beat in cornmeal and as much 
of the flour as you can with the mixer. 
Using a wooden spoon, stir in currant 
mixture and any remaining flour. 
Divide dough in half. Wrap each 
half in waxed paper or plastic wrap. 
Chill in the refrigerator for 3 hours or 
until dough is easy to handle. On a 
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Cookies 


lightly floured surface, roll half of the 
dough at a time into a 12x8-inch rec- 
tangle. Using a knife, cut dough rec- 
tangle diagonally into diamond shapes 
3 inches long and 1% inches wide. 
Place diamonds 1 inch apart on an 
ungreased cookie sheet. Sprinkle light- 
ly with additional sugar. 

Bake in a 375° oven for 6 to 8 min- 
utes or until edges are lightly browned. 
Transfer to a wire rack; cool. Makes 
about 54. 


Pepparkakor 


¥ cup sugar 
Ye. cup mild-flavored molasses 
Ys cup shortening 
Ys cup butter 
1 beaten egg 
1 tsp. ground cinnamon 
% tsp. finely shredded orange peel 
Y tsp. ground allspice 
¥% tsp. ground nutmeg 
Y% tsp. salt 
Y tsp. baking soda 
Y tsp. ground cardamom 
Y tsp. ground cloves 
2% cups all-purpose flour 
Finely chopped, slivered, or sliced 
nuts (optional) 


In a medium saucepan combine sugar, 
molasses, shortening, and butter. Bring 
to boiling; reduce heat. Cook and stir 
for 2 minutes more. Remove from heat; 
cool for 45 minutes. Add egg, cinna- 
mon, orange peel, allspice, nutmeg, 
salt, baking soda, cardamom, and 
cloves to saucepan, stirring well to mix. 
Add flour, a third at a time, stirring well 
after each addition. Divide dough in 
half. Wrap and chill dough for 2 to 24 
hours or until firm enough to handle. 
Lightly grease a cookie sheet; set 
aside. On a well-floured surface, roll 
half of the dough at a time to %-inch 
thickness. Using a 3- to 5-inch cookie 
cutter, cut into shapes. Place on pre- 
pared cookie sheet. If desired, top with 
nuts, pressing lightly. Bake in a 375° 
oven for 5 to 6 minutes or until edges 
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are lightly browned. Transfer to a wire 
rack; cool. Makes sixty-four 3-inch or 
twenty-four 5-inch cookies. 


Mantecados 


1 cup butter, softened 
1 cup sugar 
1 Thsp. finely shredded lemon peel 
2 cups all-purpose flour 
Ye cup blanched almonds, very finely 
ground 
1 egg 
1 tsp. water 
Fresh rosemary leaves (optional) 


In a large mixing bowl beat butter with 
an electric mixer on medium to high 
speed for 30 seconds. Add sugar and 
lemon peel and beat until combined. 
Beat in as much of the flour as you can 
with the mixer. Using a wooden spoon, 
stir in any remaining flour. Stir in 
ground almonds. (Mixture may seem 
dry at first. If necessary, knead gently 
with your hands until mixture clings 
together.) Form into a ball. 

Divide dough in thirds, Cover and 
chill for 1 hour or until dough is firm. 
On a lightly floured surface, roll one 
portion of dough at a time to slightly 
less than 4-inch thickness. Using 
cookie cutters, cut dough into rounds, 
crescents, squares, or stars. Place cook- 
ies on an ungreased cookie sheet. Beat 
together egg and water; brush over 
tops of the cookies. Garnish with a 
few rosemary leaves, if desired. 

Bake in a 350° oven 8 to 10 min- 
utes or until edges are lightly browned. 
Cool on cookie sheet 1 minute. Trans- 
fer to wire rack; cool. Makes 50 to 60. 


Spiced Chocolate 
Macaroons 


8 oz. blanched almonds (1% cups) 
1 cup sugar 
1% tsp. ground cinnamon 
¥% tsp. ground cloves 
4 oz. unsweetened or semisweet 
chocolate, chopped 
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Cookies 


2 egg whites 
1 Tbsp. kirsch or water 
Ys cup sugar 


Line a cookie sheet with parchment 
paper; set aside. In a food processor 
bowl fitted with a metal blade com- 
bine almonds, the 1 cup sugar, cinna- 
mon, and cloves. Cover and process 
until nuts are finely ground. Add 
chocolate. Cover; process until finely 
grated, but not melted. Add egg 
whites and kirsch. Process until 
dough just clings together. 

Place the % cup sugar in a bowl. 
Form dough into Linch balls (dough 
will be sticky). Roll balls in the 4 cup 
sugar to coat. Place 2 inches apart on 
prepared cookie sheet. Flatten to 
about Y4-inch thickness using the bot- 
tom of a glass. Bake in a 325° degree 
oven for 10 to 12 minutes or until 
tops are set but centers remain moist. 
Do not overbake. Transfer to wire 
rack; cool. Makes about 48. 


Benne Cakes 


1 cup packed brown sugar 
Ys cup butter, softened 
1 egg 
1 tsp. lemon juice 
Y tsp. vanilla 
¥, cup all-purpose flour 
Y tsp. salt 
Y tsp. baking powder 
1 cup toasted sesame seeds 


In a medium mixing bowl with an 
electric mixer on medium speed beat 
brown sugar and butter until creamy. 
Add egg, lemon juice, and vanilla; 
beat until combined. Beat in flour, salt, 
and baking powder. Using a wooden 
spoon, stir in sesame seeds. 

Drop dough by rounded tea- 
spoons 2 inches apart on parchment- 
lined or greased foil-lined cookie 
sheets. Bake in a 325° oven for 12 to 
14 minutes or until edges are 
browned. Transfer to wire rack; let 
cool. Makes about 26.4 


Family Supper 


Continued from page 158 

In a small bowl, sprinkle yeast over 
warm water. Stir to combine; allow it 
to sit about 5 minutes to dissolve. 

In a bowl stir together mashed 
potatoes, milk, butter, sugar, and salt. 
When cool, stir in yeast and egg; mix 
well. Stir in as much of the flour as 
you can with a wooden spoon. Turn 
the dough out onto a lightly floured 
surface; knead in enough of the 
remaining flour to make a moderately 
stiff dough that is smooth and elastic. 

Shape the dough into a ball. Place 
dough in a lightly greased bowl, turn- 
ing once to grease surface of the 
dough. Cover and place in refrigerator 
for 2 to 24 hours. (Or, let rise in a 
warm place until doubled, about 1 to 
1% hours.) If dough has been refriger- 
ated, remove and let stand in its cov- 
ered container at room temperature 
about 30 minutes before using. 

Punch dough down. Turn out onto 
a lightly floured surface. Cover and let 
rest for 10 minutes. Divide dough into 
20 portions. Shape each into a ball, 
tucking edges beneath. Place in a 
greased 15x10x1-inch baking pan. 
Cover and let rise in a warm place until 
nearly double, about 30 to 45 minutes. 
Bake in a 375° oven for 12 to 15 min- 
utes or until golden. Remove from pan 
and cool slightly. Makes 20 rolls. 


Tennessee Jam Cake 


cup milk 

Tbsp. lemon juice 

cups all-purpose flour 

Tbsp. ground cinnamon 

Tbsp. baking soda 

tsp. ground allspice 

cup butter, softened 

cup granulated sugar 

cup blackberry jam 

cup strawberry preserves 

cup fig or raspberry preserves 
egg yolks 

cup pecans, finely ground 

egg whites 

Caramel Icing (see recipe below) 
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Grease and flour three 9-inch 
round cake pans; set aside. In a small 
mixing bowl combine milk and lemon 
juice; let stand for 5 minutes. In a 
medium mixing bowl combine flour, 
cinnamon, baking soda, and allspice; 
set aside. 

In a very large bow! with an elec- 
tric mixer on medium to high speed, 
beat 1 cup butter for 30 seconds. Add 
sugar, jam, and preserves; beat until 
well combined. Add egg yolks, a few 
at a time, beating well after each addi- 
tion. Add flour mixture and milk mix- 
ture alternately to jam mixture, beating 
on low speed after each addition just 
until combined. Fold in pecans. 

Thoroughly wash beaters. In anoth- 
er very large mixing bowl beat egg 
whites on medium speed until stiff 
peaks form. Fold about 1 cup beaten 
egg white mixture into yolk mixture. 
Gently fold the yolk mixture into the 
remaining white mixture. 

Spread batter evenly among pre- 
pared cake pans. Bake in a 325° oven 
for 35 to 40 minutes or until a wooden 
toothpick inserted near the center of 
each cake comes out clean. Cool on 
wire racks for 10 minutes. Remove 
from pans; cool thoroughly on racks. 

To assemble, place 1 cake layer 

on serving platter; spread with about 
a third of the Caramel Icing. Add 
the second cake layer; spread with 
about a third of the icing. Add the 
third cake layer and spread top of 
cake with remaining icing. Makes 16 
to 20 servings. 
Caramel Icing: In a large saucepan 
melt ¥% cup butter. Stir in 1/2 cups 
packed brown sugar. Cook and stir 
until bubbly; remove from heat. 
Add ¥% cup half-and-half or milk and 
1 teaspoon vanilla. Beat vigorously 
with a wooden spoon until smooth. 
Add 5% cups sifted powdered sugar; 
beat by hand until icing is easy to 
spread. Use icing immediately. Stir in 
additional half-and-half or milk, if 
necessary, to reach desired spreading 
consistency. 9 


Turkey Insurance 


Insure that your turkey turns out perfectly tender, 
perfectly moist on that special day when you want 
everything to be perfect. Reynolds® Oven Bags. 


“For more holiday recipe ideas, 
visit reynoldskitchens.com 
or call 1-800-745-4000” 
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ber spatula. Add coloring a bit at a time 
until desired intensity is achieved. Keep 
bowls covered with a damp cloth to prevent 
icing from drying out. Do not refrigerate. 
Mix all colors before decorating. 


Flow Frosting 
Use this to cover surfaces outlined 
with Royal Icing. 


Stir small amounts of water into bowl of 
Royal Icing until it flows slowly in an even 
stream, like heavy cream. Roll a parchment 
cone and cut 4" off tip. Fill with frosting 
and gently squeeze a puddle into center of 
design outlined. (Be sure outline has dried 
hard before filling in.) Use a toothpick to 
spread frosting inside outlined area to 
cover evenly and completely. Keep bowl 
covered with a damp cloth. 


HEARTHSIDE CHOCOLATE-RUM 
TRUFFLES 


Recipe from Luise Ernest. 


¥% cup half and half 

1% pounds semi-sweet chocolate, melted 
in double boiler 

¥%. cup heavy cream 

1 teaspoon rum extract” 

2 tablespoons light rum* 

2 cups finely chopped walnuts 


Mix all ingredients except nuts until well 
blended. Cool to room temperature, then 
beat until fluffy. Chill until firm, about 30- 
40 minutes. Shape mixture into 4" balls 
and roll in nuts. Chill until ready to serve. 

Makes 50 balls. 

*Brandy and brandy extract can be 
substituted for rum and rum extract. 


FRUIT ‘N’ NUT COOKIES 


Recipe from Joan Adgalanis. 


% cup butter or margarine, softened 

% cup shortening 

1% cups brown sugar 

2 eggs 

1 teaspoon vanilla 

4 cups flour 

2 teaspoons baking powder 

4 teaspoon salt 

1 8-oz. can crushed pineapple, drained 

% cup chopped dates 

4 cup chopped red maraschino cherries 

4 cup chopped green maraschino 
cherries 

4 cup flaked coconut 

% cup chopped pecans or walnuts 
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THE COOKIE SWAP AT 
HEARTHSIDE FARM 
CONTINUED FROM PAGE 37 


In large bowl, cream butter, shortening, 
and brown sugar. Add eggs, one at a time, 
beating well after each addition. Beat in 
vanilla. Combine dry ingredients in separate 
bowl; gradually add to creamed mixture. Stir 
in remaining ingredients. Shape dough into 3 
10" rolls; wrap each in plastic. Refrigerate 
for 2 hours or until firm. Unwrap and cut 
into 4" slices. (For extra toasted coconut 
flavor, roll dough in coconut before cutting.) 
Place 2" apart on ungreased cookie sheets. 
Bake at 375 degrees for 8-10 minutes or until 
golden brown. Remove to wire racks to cool. 
Makes 7 dozen. 


CANDY CANE COOKIES 


Recipe from Marsha Prokop. 


1 cup sugar 

% cup margarine, softened 

4 cup egg substitute 

2 teaspoons vanilla 

1 teaspoon almond extract 

3 cups flour 

1 teaspoon baking powder 
2 teaspoon red food coloring 


Beat sugar and margarine in large bowl 
at medium speed until creamy. Beat in egg 
substitute and flavorings. In small bowl, 
nix dry ingredients. Add to creamed mix- 
ure. Divide dough in half; tint half with 
ed food coloring. Wrap each half in plas- 
ic wrap and refrigerate at least 2 hours. 
Divide each half into 32 pieces, rolling 
ach into a 5" rope. Twist 1 red and 1 
lain rope together and bend end to form 
andy cane shape. Place on ungreased 
‘ookie sheet; bake at 350 degrees for 8- 
(0 minutes or until just set and lightly 
‘olden. Remove from cookie sheet; cool 
n wire rack, Store in airtight container. 

Makes 32 cookies. 

Variation: Make cookie wreaths by 
inting half the dough with 4 teaspoon 
reen food coloring. Roll into 5" ropes. 
wist 1 green and I white rope together; 
orm a circle and tuck in ends. Bake, 
1en decorate cooled wreaths with rib- 
on bows. 


ASPBERRY-ALMOND 
HORTBREAD THUMBPRINTS 


ecipe by June Graham. 


cup sugar 
cup butter, softened 
teaspoon almond extract 


2 cups flour 
4 cup raspberry jam (or your own 
favorite flavor) 


Preheat oven to 350 degrees. In large 
bowl combine sugar, butter, and almond 
extract. Beat at medium speed, scraping 
bowl often, until creamy (about 1-2 
minutes). Reduce speed to low; add 
flour. Beat 1-2 minutes or until well 
mixed. Shape dough into 1" balls; place 
2" apart on ungreased cookie sheets. 
With thumb, make indentation in center 
of cookie (edges may crack slightly). Fill 
each indentation with about 4 teaspoon 
of jam. Bake for 14-18 minutes or until 
edges are lightly browned. Let stand 1 
minute; remove from cookie sheet. 


Glaze 

1 cup confectioners’ sugar 
1% teaspoons almond extract 
2-3 teaspoons water 


Stir together sugar and extract. Gradually 
stir in enough water to make a thin glaze. 
Drizzle over cooled cookies. Store in airtight 
container up to 1 week or freeze up to 3 
months. 

Makes 3’ dozen. 
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TINY CURRANT SCONES 


3% cups flour 

1 cup sugar 

1 teaspoon salt 

3 teaspoons baking powder 
1% teaspoons nutmeg 

1 cup shortening 

%. cup dried currants 


Combine dry ingredients. Cut in short- 
ening with a pastry blender or knives 
until mixture is crumbly like pie dough. 
Add currants, eggs, and milk; mix. Roll 
dough ‘s" thick and cut with a biscuit 
cutter or a glass. Heat griddle and bake 
cookies 5 minutes on each side until 
lightly browned, or bake in a preheated 
375-degree oven for 10-12 minutes or 
until lightly browned. 

Makes about 6 dozen. 


GRANDMA‘S SUGAR COOKIES 


1 cup butter or margarine, softened 
2 cups sugar 


2 eggs 
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» flavored with leftover meats such as 
yoked ham, fried bacon, or sausage. It can 
> cooked slowly for several hours in a 
ewpot or in an oven casserole at 350 
sgrees for 1 to 14 hours. Or, use a modern 


ectric crockpot. 


small head of cabbage 
or 3 small tart apples 

or 3 medium size onions 
cup leftover meat 


ut the cabbage in small pieces and fry in 
little butter just until slightly wilted. Peel 
nions and cut in thin slices, and set aside. 
eel apples and slice into thin slices. 
lace ingredients in a stewpot. Start with 
abbage, then onions, then cabbage, then 
pples. Continue to alternate and end with 


abbage. Meat can be added with each 
ryer. Fill pot with water or meat broth 
nd cover. If you don’t have a lid, use a 
irge cabbage leaf to cover. Place the 
fewpot on a trivet and surround it with 
ot embers. Start with just a shovelful of 
mbers until the pot has warmed a little. 
hen pile lots of embers around pot and 
00k 2 hours or more. 


ACY ROLLS OR COOKIES 


cup sifted flour 

cup shortening (butter) 
cup molasses 
teaspoon salt 

cup granulated sugar 


ift flour, ginger, salt, and sugar. Heat 
1olasses to boiling point. Add shortening. 
tir well. Add flour mixture slowly, stirring 
onstantly. Drop by teaspoonfuls, 3 to 4 
iches apart on a greased tin. Bake at 350 
egrees until golden brown, 8 to 10 
1inutes. Allow cookies to cool slightly to 
emove. You can roll the cookies up if 
vanted. 

My grandmother's recipe, more than 
00 years old, contributed by Luella Hain- 


2y. 


TORMFITTY NUT CAKE 
PLUM CAKE) 


‘his recipe is really what was commonly 
alled Plum Cake by the Pennsylvania Ger- 
nans, and is usually served as a Christmas 
reat. In the past, “plums” meant raisins. 


¥% cups butter 

| eggs beaten separately 
teaspoon soda 
cup raisins 
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1 teaspoon vanilla 

5-7 cups flour 

1 teaspoon baking soda 

1 teaspoon baking powder 
Pinch salt 

4 teaspoon nutmeg 


Cream butter and sugar; add eggs and 
sour cream and blend well. Add flavorings. 
Add I cup of flour and remaining dry 
ingredients; mix. Continue adding flour 
until batter is stiff and not sticky. Chill 
dough at least I hour. Roll dough on 
floured board; cut with cookie cutters. 
Bake at 375 degrees for 10 minutes or until 
Just set. Frost and decorate as desired. 
Makes 8-10 dozen. 


YOLANDA COOKIES 


1 cup sugar 

1 cup shortening 

6 eggs 

‘4 teaspoon anise oil* 

4 cups flour 

6 teaspoons baking powder 
4 teaspoon salt 


Cream sugar and shortening; add eggs 
and flavoring. Mix in dry ingredients, 
adding more flour as necessary to form a 
stiff dough. Roll into 1" balls. Bake at 350 
degrees for 8 minutes or just until set. 
Frost if desired. 

Makes 4-5 dozen. 

*If using extract instead of oil, increase 
amount to 1 teaspoon. 


CARAMEL CUPS 


1 3-0z. package cream cheese 
4 cup butter or margarine 

1 cup flour 

1 egg 

% cup brown sugar 

Pinch salt 

1 tablespoon soft butter 

1 teaspoon vanilla 

% cup broken pecans 


Blend cream cheese and 4 cup butter; stir 
in flour. Chill dough for 1 hour. Shape 
dough into 2 dozen 1" balls. Place in 
ungreased 1%." muffin cups, pressing dough 
on bottom and up sides. Beat together egg, 
sugar, remaining butter, vanilla, and salt 
until smooth. Using half the pecans, divide 
them among the muffin cups. Pour egg mix- 
ture over pecans; top with remaining 
pecans. Bake at 350 degrees for 25 min- 
utes or until filling is set. 


Makes 2 dozen. he 
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1 8-ounce package cream 
cheese 
1 cup margarine 


3/, cup sugar 
Ya teaspoon vanilla 
2% cups flour 
Dash salt 
Colored sugar 


Combine softened cream 
cheese, margarine, sugar and 
vanilla, mixing until well 
blended. Add flour and salt: 
mix well. Chill. On lightly 
floured surface, roll out dough 
to %-inch thickness; cut with 
assorted 3-ineh cookie cutters. 
Place on ungreased cookie 
sheet. Decorate with colored 
sugar or decorative candies. 
Bake at 375 degrees, 8-10 min- 
utes or until edges just start to” 
brown. Makes 2% dozen. 

Make ahead: Prepare as di- 
rected. Wrap securely; freeze. 
When ready to serve, thaw un- 
wrapped at room temperature 
approximately two hours. — 
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ast January in these 

pages, I invited readers 

to enter an informal 

Christmas cookie contest 
as a way of sharing your favorite 
recipes. Hundreds of recipes 
poured in from all corners of the 
country. I’ve had the pleasant 
task of picking eight prize win- 
ners, and I managed to gain a 
few pounds in the process. 

Many of you sent more than 
mere lists of ingredients and 
quantities. You also shared fond 
Christmas memories of big, 
happy gatherings and of the un- 
forgettable flavors and aromas 
that accompanied such occa- 
sions. You spoke of the great 
family cooks and bakers, those 
aunts and grandmothers who 
could work magic with a bag of 
flour, a stick of butter, and a few 
spices. 

Many of you prefaced your 
recipes with comments. With 
her formula for crumb cookies, 
Margaret Brindley wrote: 

“Tt is with a tremendous pride 
that I share with you a cookie 
that has been in our family for 
years. My grandmother, who 
came here from Apatin, Yugo- 
slavia, was a great baker and 
cook, without using written rec- 
ipes.”’ 

Indeed, many of you wrote 
that you were finally “‘getting 
down on paper’’ a favorite 
cookie recipe that had previ- 
ously existed only in someone’s 
mind, the measurements having 
always been judged by eye, feel, 
and taste. 

Thanks to all who took the 
time to share recipes and recol- 
lections. I hope everyone will 
enjoy these winning holiday de- 


; Christmas Cookies 


| Our readers share their favorite family recipes 


by KEN HAEDRICH 


Left to right: Amalia Moreland’s maple bars; Bob Franke’s icebox cookies; Emily Smith’s lemon 
creme bars; Mavis Diment’s cranberry softies. 


lights. Each winner will receive 
a certificate. This experiment 
was such a success, we'll have 
another contest for Christmas 
1989. Send your favorite recipe 
to: Christmas Cookies, COUNTRY 
JOURNAL, P.O. Box 8200, Harris- 
burg, Pennsylvania 17105. The 
deadline for entries is April 1, 
1989. Have a Merry Christmas. 


Lemon Creme Bars 

Zanesville, Ohioan Emily Smith for- 
warded this recipe for lemon creme 
bars, which are something like pe- 
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can shortbread with a lemon cus- 
tard on top. According to Emily, 
“Plain lemon bar cookies were pop- 
ular in my grandmother’s day, but 
the recipe required lemon oil that 
could be purchased only at the dry 
store. The bars were very dry. This 
lemon creme bar recipe is a great 
improvement over the old. The 
cookies taste fresh and ‘lemony’ and 
are very soft and tender.”’ 


1 cup unsalted butter, at room 
temperature 

1/2 cup confectioners’ sugar 

2 cups plus 1 Tbsp. unbleached or 
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all-purpose flour 
1 cup finely chopped pecans 
4 large eggs, lightly beaten 
2 cups sugar 
1/2 tsp. baking powder 
’/3 cup fresh lemon juice 


Preheat the oven to 325°F. Cream 
the butter and confectioners’ sugar. 
Gradually stir in the 2 cups of flour 
(reserve the extra tablespoon), until 
they are well blended. Stir in the pe- 
cans. Using floured hands, pat the 
dough evenly into an ungreased, 9- 
by-13-inch baking pan. Bake it for 
15 minutes, then remove it from the 
oven and place it on a rack. 

Blend the eggs and sugar. Sift the 
remaining tablespoon of flour and 
the baking powder into the egg mix- 
ture, stirring. Stir in the lemon juice 
until it is well blended. Pour the egg 
mixture over the crust, then bake it 
another 35 to 45 minutes, until it is 
lightly browned. Loosen the edges 
and let it cool in the pan. Cut it into 
bars once it has cooled. Makes two 
dozen bars. 


Icebox Cookies 

Bob Franke, from Little Rock, 
Arkansas, sent this generations-old 
cookie recipe, which he learned 
from his grandmother. Writes Bob: 
“She made these cookies all the 
time and mailed them to friends and 
relatives. I never knew her to make 
any other cookie. She became well- 
known for her gifts of delicious ice- 
box cookies. I still make them for my 
kids at Christmas—and they are 
grown up now!”’ 


3/4 cup unsalted butter 

%/a cup lard, vegetable shortening, 
or margarine 

1 cup brown sugar 

1 cup sugar 

3 large eggs, well beaten 

1 tsp. cinnamon 

1/2 tsp. nutmeg 

1/2 tsp. salt 

1 tsp. baking soda 

2 Tbsp. hot water 

1 cup finely chopped walnuts, 
pecans, or other nutmeats 

41/2 cups unbleached or all-purpose 
flour 

1 tsp. baking powder 
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Cook’s Tour 


Left to right: Mary Reed Ward’s nutmeg butter- 
balls; Beulah Zander’s snappy ginger; Nancy 
Blomquist’s swedish coconut; Margaret 
Brindley’s german crumb cookies. 


In a small saucepan, melt the but- 
ter with the lard. Transfer the mix- 
ture to a large mixing bowl. Beat in 
the sugars, eggs, cinnamon, nut- 
meg, and salt. Dissolve the baking 
soda in the hot water and add it to 
the creamed mixture. Stir in the 
nuts. Sift the flour and baking pow- 
der and add to the creamed mixture, 
a cup at a time. 

Divide dough into 3 sections. Flat- 
ten each section to 1 inch thick, 
then put them into separate plastic 
bags and refrigerate overnight. 

Preheat the oven to 350°F. 
Lightly grease a large cookie sheet. 
Working with one section of dough 
at a time, roll it to a scant 1/4 inch 
thick on a lightly floured surface. 
Cut the dough with a biscuit or 
cookie cutter, or use an overturned 
glass. Transfer the cut shapes to the 
prepared cookie sheet, leaving 
about 1 inch between them. Bake 
the cookies for 10 to 12 minutes, un- 
til they are lightly browned. Cool 
the cookies briefly on the sheet, 
then transfer them to a rack to finish 
cooling. Store in airtight container. 
Makes six to seven dozen cookies. 


Nutmeg Butterballs 


This exceptional, buttery cookie is 
the pride of Mary Reed Ward from 
Clay, West Virginia. ‘‘This recipe,’’ 
she writes, ‘‘is my mother’s and it is 
fused with Christmas memories. My 
mother is 90 years old now and of all 
her wonderful cookies, this one was 
our favorite! Instead of the nutmeg, 
I have used cinnamon and also co- 
coa with the confectioners’ sugar.’’ 


1 cup unsalted butter, at room 
temperature 

2 cups sifted cake flour 

1 cup sugar 

1 tsp. vanilla extract 

1 cup blanched almonds, 
finely chopped (see below) 

1/4 cup confectioners’ sugar 

2 tsp. nutmeg 


Preheat the oven to 350°F. Cream 
the butter with the cake flour and 
sugar. Stir in the vanilla and al- 
monds, until they are thoroughly 
blended. Roll the dough into 1-inch 
balls and place them on an un- 
greased baking sheet, about 11/2 
inches apart. Bake for approxi- 
mately 20 minutes, until the edges 
are lightly browned. Cool the cook- 
ies briefly on the sheet, then trans- 
fer them to a rack. 

Sift together the confectioners’ 
sugar and nutmeg and dust the 
cookies with this mixture while they 
are still warm. Cool them thor- 
oughly, then store them in an air- 
tight container. Makes about two 
and a half dozen cookies. 

To blanch almonds, drop whole al- 
monds into boiling water. Drain 
them after 1 minute. While they are 
still warm, slip their skins off by 
pinching the almonds between your 
thumb and forefinger. Discard the 
skins. 


German Crumb Cookies 

This unusual and spicy cookie rec- 
ipe comes from Margaret S. Brindley 
of Milwaukee, Wisconsin. The bread 
crumbs, which you seldom see in a 
cookie, give the cookies a crisp, 
chewy texture. Margaret’s grand- 
mother originally used a small 
bronze bow as a press mold. Today, 
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Margaret uses a tablespoon measure 
(as I did) to mold them. 


2 cups fine, dry bread crumbs 
(unseasoned) 

11/2 cups finely chopped walnuts 

1 cup sugar 

2 tsp. cinnamon 

2 tsp. ground cloves 

2 tsp. nutmeg 

1 large egg, lightly beaten 

1/2 cup unsalted butter, at room 
temperature and cut in several 
pieces 


Preheat the oven to 350°F. 
Lightly butter a large cookie sheet. 
In a large bowl—or directly on a 
dough board—mix together the 
bread crumbs, walnuts, sugar, and 
spices. Add the egg and butter, and 
mix them with your hands until the 
mixture reaches a uniformly moist, 
granular consistency. 

Dip a tablespoon measure into 
sugar, then firmly press a little of 
the dough into it, leveling it with 
the top of the spoon. Slide the 
molded dough out of the spoon, or 
tap it directly onto the cookie sheet. 
Before forming each cookie, dip the 
spoon into the sugar. These cookies 
can be placed quite closely together; 
they’ll loosen just a bit, but not 
really spread. 

Bake the cookies for 15 minutes. 
Cool them briefly on the sheet, then 
transfer the cookies to a rack to fin- 
ish cooling. Store them in an airtight 
container. Makes about three dozen 
cookies. 


Cranberry Softies 

I liked several things about these 
cranberry softies, sent by Mavis Di- 
ment of Marcus, Iowa. They contain 
less fat than most cookies, and that’s 
good news for dieters or cholesterol 
watchers. And cranberries aren’t 
something you often see in a cookie; 
they add a festive touch. Along with 
the walnuts and orange rind, it’s a 
great combination of flavors. Says 
Mavis, a teacher, ‘‘The true test of a 
recipe’s success is how long the 
batch lasts after it gets put on the 
table in the teacher’s lounge—this 
one doesn’t last past second 
period!” 
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1/4 cup butter or margarine, at room 
temperature 

3/4 cup packed brown sugar 

1 large egg 

1 tsp. vanilla extract 

1 Tbsp. finely grated orange zest 

a pinch of salt 

11/2 cups all-purpose flour 

1/2 tsp. baking soda 

1/, cup chopped walnuts 

3/s cup chopped cranberries, 
fresh or frozen ones 


Preheat the oven to 375°F. Grease 
a large cookie sheet. In a medium- 
size mixing bowl, beat the butter, 
brown sugar, egg, vanilla, orange 
zest, and salt until the mixture is 
light and fluffy. Sift the flour and 
baking soda and stir them into the 
creamed mixture until they are 
thoroughly blended. Fold in the 
walnuts and cranberries. Drop 
rounded teaspoonfuls on the pre- 
pared sheet, leaving about 2 inches 
between each spoonful. Bake them 
for 10 to 12 minutes, until they are 
golden. Transfer the cookies to a 
rack and cool them thoroughly. 
Store them in an airtight container. 
Makes about four dozen cookies. 


Snappy Ginger Cookies 

Beulah Zander writes from her 
home in Uniontown, Maryland: 
“My mother always liked her ginger 
cookies to have that extra zing to 
them. At least 50 years ago, she 
added red pepper to her favorite 
ginger cookie recipe. I still use this 
recipe today. Although this cookie is 
fragile, it is worth the time to roll it 
thin. It freezes well, but the flavor is 
at its best when served at room tem- 
perature. It is a great companion to 
vanilla ice cream.” 


1/2 cup soft, unsalted butter 

1 cup light brown sugar, packed 

1/4 cup molasses 

1 large egg 

21/2 cups unbleached or 
all-purpose flour 

11/2 tsp. ground ginger 

1 tsp. cinnamon 

1/2 tsp. ground cloves 

1/4 tsp. baking soda 

2 dashes (!/s tsp.) cayenne pepper 
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nly Nestlé’s® Semi-Sweet Chocolate : 
orsels make authentic Toll House Cookies! 
icher flavored, Nestlé’s Morsels are 


merica’s favorites—2 to 1! Bu 
ag, try all these exciting variations. 


1! Buy the Jumbo 


Cream the butter, brown sugar, 
molasses, and egg. Set the mixture 
aside. Stir together the remaining 
ingredients, then work them into 
the creamed mixture, a little at a 
time, until they are thoroughly 
blended. Transfer the dough to a 
lightly floured surface, flatten it to 
about 1 inch, then place it in a plas- 
tic bag. Secure the bag and chill the 
dough until it is firm, preferably 
overnight. 

Preheat the oven to 350°F. Butter 
a large baking sheet. Break off about 
one quarter of the dough and roll it 
thinly—"/s inch or less—on a lightly 
floured surface. Cut the dough with 
a biscuit or cookie cutter and care- 
fully transfer the shapes to the pre- 
pared sheet. Bake them for 7 to 10 
minutes, until lightly browned: Cool 
them briefly on the sheet, then 
transfer them to paper towels to fin- 
ish cooling. Repeat the process for 


rerolled. Cool the cookies thor- 
oughly, then store them in an air- 
tight container. Makes four to five 
dozen cookies. 


Maple Bars 

Amalia Moreland writes: ‘‘I grew up 
in Vermont where there was always 
an abundant supply of maple syrup 
available, and the ‘Maple Bars’ have 
been in the family forever! They are 
quick to make and very good.”’ 


1 cup soft, unsalted butter 
1 cup sugar 


Cook’s Tour 


=a MADDIE 
pan and bake it for about 30 min- 
utes, until it is lightly browned. Cool 
it on a rack, then cut it into bars. 
Makes two dozen bars. 


Swedish Coconut Cookies 

This cookie, from Nancy Blomquist 
of Castine, Maine, is ‘‘deliciously 
crisp and has been a family favorite 
for many years.’’ She continues: 
“Our holiday cookies are the stan- 
dard ones for Swedes—spritz, uppa- 
kra cookies (made with potato flour) 
and pepparkakor cookies (crisp mo- 
lasses cookies), birds’ nests, and pe- 
can puffs. They really cannot be im- 
proved upon.”’ Indeed, these lovely 
coconut cookies would be difficult to 
improve. 


1/2 cup soft, unsalted butter 
1/2 cup vegetable shortening 
1 egg yolk 

11/4 cups sugar 


all-purpose flour 
1 tsp. ammonia salt (available in 
drug stores) or cream of tartar 
2 cups shredded coconut, 
sweetened or unsweetened 


Preheat the oven to 875°F. In a 
large mixing bowl, beat together the 
butter, shortening, egg yolk, sugar, 
and almond extract. Sift the flour 
with the ammonia salt and stir them 
into the creamed mixture. Stir in 
the coconut (using your hands, if 
necessary) to blend the mixture 
thoroughly. The dough will be quite 


Original Toll House Cookies 


her 1c. plus 2 tbs. 
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heat oven to 375° F, Sift toge! t 
ie flour, V2 tsp. baking soda, V2 tsp. soles sade 
Blend V2 c. butter (or shortening), 6 tbs. granulate: rd é 
6 tbs. brown sugar, ¥2 tsp. vanilla, V4 tsp. bias Sena 
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Add flour mixture — mix well. Stirin half 
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d cookie sheet. y ee 5 
eee’ 375° F. Time:10 to 12 min. Yield: 50 cookies. 


Toll House Variations 


‘Add one of the following to the Original recipe: 


1 cup maple syrup 

2 large eggs 

11/s cups unbleached or 
all-purpose flour 

1 tsp. baking powder 

2 cups rolled oats (noninstant) 

1 cup flaked coconut 

1 cup finely chopped walnuts 


Form the dough into 1-inch balls 
and place them on an ungreased 
cookie sheet, about 11/2 inches 
apart. Flatten them with the tines of © 
a fork, to a height of about 1/2 inch. 
Sprinkle them lightly, if desired, 
with red or green sugar crystals. 
Bake them 10 to 12 minutes, until 
the edges are lightly browned. Cool 
Preheat the oven to 350°F. In a_ the cookies briefly on the sheet, 


the remaining dongh Scraps should 1 tsp. almond extract 
be gathered together, chilled, and 2 cups unbleached or 
2 tsp. vanilla extract stiff. 


1. 1c, cornflakes, uncrushed. 


2, V4 c. each chopped uncooked prunes and apricots. 


3. 1c. coarsely crumbled graham crackers. 
4. Peanut Butter Variation: 
Substitute for nuts: 2 tbs. peanut butter. 


Bake at 375° F. Time: 8 to 10 min. Yield: 50 cookies. 


5. Toll House Sandwiches: 


For each serving, spread softened vanilla ice cream 
between two Toll House Cookies. Wrap and freeze. 


large mixing bowl, beat together the 
butter, sugar, vanilla, maple syrup, 
and eggs. Sift the flour and baking 
powder and stir them into the liq- 
uids. Blend in the oats, coconut, and 
walnuts. Spread the batter evenly 
in a buttered 9-by-13-inch baking 


then transfer them to a rack and fin- 
ish cooling. Store them in an airtight 
container. Makes three and a half to 
four dozen cookies. 


Ken Haedrich lives and cooks in rural New 
Hampshire. 
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ALL-TIME FAVORITE COOKIES _ 


Crunchy or chewy, fancy or plain, these cookies will satisty 
everyone's sweet tooth. They're a snap to make—so why not treat 


your family to a batch today! 


LOIS’S HEAVENLY BARS 32> 


Bake at 350° for 30 to 35 minutes. 

Makes 50 rectangular or diamond-shaped 
bars at 6¢ each. 

Nutrient Value Per Cookie Bar: 92 calories, 
1 gm. protein, 3 gm. fat, 36 mg. sodium, 

21 mg. cholesterol. 


2 cups sifted all-purpose flour 

2 teaspoons baking soda 

2 teaspoons ground cinnamon 

Y2 teaspoon salt 

Y2 cup (1 stick) unsalted butter, 

softened 

1% cups sugar 

3 eggs 

1 jar (412 ounces) apricot baby food 
1 jar (412 ounces) applesauce baby 
food 
1 jar (412 ounces) strained carrots 
baby food 
Basic Cookie Frosting (see recipe, 
page 73) 
Dried apricots, cul into quarters 
(optional) 

1. Preheat oven to moderate (350°). 
Generously grease.15x10x1-inch jelly-roll 
pan with shortening. 

2. Sift together flour, baking soda, cinna- 
mon and salt onto piece of wax paper. 

3. Beat together butter, sugar and eggs in 
large bowl until fluffy, about 3 minutes. 

4. Beat in baby foods. Fold in flour mixture 
just until combined. Spread batter evenly 
into prepared pan. 


5. Bake in preheated moderate oven (350°) 
for 30 to 35 minutes or until the center 
springs back when lightly pressed with 
fingertip. Cool completely in the pan on 
wire rack. 

6. Spread Basic Cookie Frosting evenly over 
top. Cutinto 50 rectangular or diamond- 
shaped bars. Garnish each with a dried 
apricot quarter, if you wish. 
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WALNUT CLUSTERS 


Bake at 350° for 10 to 12 minufes. 
Makes about 36 cookies at 7¢ each. 


BY ANN LANIGAN 


3. Beat together butter, sugar, egg and 
vanilla in small bow! until fluffy, about 3 
minutes. Fold in flour mixture and melted 
chocolate. Fold in walnuts. 

4. Drop the dough by heaping teaspoon- 
fuls, 2 inches apart, onto the prepared 
cookie sheets. 

5. Beat the egg white with 1 teaspoon 
water in a small cup just until combined. 
Brush over the cookies. 

6. Bake in preheated moderate oven (350°) 
for 10 to 12 minutes or until firm. Transfer 
cookies to wire racks.to cool. 


Nutrient Value Per Cookie: 69 calories, 
1 gm. protein, 5 gm. fat, 36 mg. sodium, 
11 mg. cholesterol. 


2 cup sifted all-purpose flour 
2 teaspoon salt 
Yq teaspoon baking powder 
Ya cup (V2 stick) unsalted butter, 
softened 
Ya cup sugar 
1 egg 
1 teaspoon vanilla 
112 squares (1 ounce each) unsweetened 
chocolate, melted 
112 cups walnut pieces 
1 egg white 
1 teaspoon water 


1, Preheat oven to moderate (350°). Lightly 
grease cookie sheets with shortening. 

2. Sift together flour, salt and baking 
powder onto piece of wax paper. 


COCONUT LEMON MOUNDS” 


Bake at 325° for 18 to 20 minutes. 
Makes 36 cookies at 4¢ each. 


Nutrient Value Per Cookie: 62 calories, 
1 gm. protein, 2 gm. fat, 5 mg. sodium, 
15 mg. cholesterol. 


2 eggs 
1 cup sugar 
1 tablespoon grated lemon rind 
2 cup sifted all-purpose flour 
1 bag (7 ounces) flaked or shredded 
coconut 
Garnish (optional): 
Red candied cherries, halved 
Light corn syrup 


1. Preheat oven to slow (325°). Generously 
grease cookie sheets with shortening. 

2. Beat eggs in small bowl until thick and 
fluffy. Gradually beat in sugar, beating 
until mixture is very thick. Fold in lemon 
rind, flour and coconut until flour is just 
incorporated. 

3. Drop by heaping teaspoontuls, 1 inch 
part, onto prepared cookie sheets. 

4. Bake in preheated slow oven (325°) for 
18 to 20 minutes or until golden brown. 
Remove cookies immediately from cookie 
sheets to wire racks to cool. 

5. To prepare optional Garnish: Top each 
cookie with half a candied cherry; 
brush with corn syrup while still warm. Let 
cool completely. 

(More recipes on page 73) 


Our scrumptious assortment: 1. Lois’s 
Heavenly Bars—one-pan quickies; 

2. Nutty Carrot-Lemon Drops; 3. Peanut 
Butter Cookies—crunchy-good! 4. Old- 
fashioned Raisin Cookies; 5. Chocolate-y 
Walnut Clusters; 6. Coconut Lemon 
Mounds, with red candied cherries; 

7. Jelly-filled Sandwich Cookies; 

8. Delicate Oatmeal Lace Wafers. 


72 FAMILY CIRCLE 10/23/84 


Photo by Ron Scherwin. For Daily Nutrition Countdown Char, see page 202. 


ALL-TIME FAVORITE COOKIES (FROM PAGE 72) 


RAISIN COOKIES <% 


This is a FAMILY CIRCLE version of an old recipe 
from Maine. 


Bake at 375° for 12 to 15 minutes. 
Makes about 40 cookies at 7¢ each. 


Nutrient Value Per Cookie: 69 calories, 
1 gm. protein, 3 gm. fat, 38 mg. sodium, 
13 mg. cholesterol. 


2\/ cups sifted all-purpose flour 
2 teaspoons baking powder 
Ya teaspoon salt 
V2 cup (1 stick) unsalted butter, 

softened 
1 cup sugar 
1 egg 

Ya cup milk 
1 teaspoon vanilla 

Garnish: 

Red food coloring 
Basic Cookie Frosting 
(see recipe, this page) 
1 cup raisins 
1 tablespoon honey 


1. Preheat oven fo moderate (375°). 
Lightly grease cookie sheets with 
shortening. 

2. Sift together flour, baking powder and 
salt onto piece of wax paper. 

3. Beat together butter, sugar and egg in 

large bowl until fluffy, about 3 minutes. 

Beat in milk and vanilla until well 


‘combined. Beat in flour mixture until 

uniformly combined. 

4. Spoon dough into pastry bag fitted 
with large star tip. Pipe dough onto 
prepared cookie sheets into solid circles, 
1% inches in diameter, 2 inches apart. 
Or, drop dough by slightly rounded 
“‘fablespoonfuls, 2 inches apart. 

5. Bake in preheated moderate oven (375°) 
for 12 to 15 minutes or until edges are 
golden brown. Transfer cookies to wire 
racks to cool. 

6. To prepare Garnish: Add red food 

coloring along with milk in Step 1 of 

Basic Cookie Frosting (see below), 

to-tint frosting to desired color. Spread a 

little frosting in center of each cookie. 

Toss raisins with honey in small bowl. 

Place about a heaping ¥4 teaspoon in 

center of each cookie. 


BASIC COOKIE FROSTING 
Makes about 1% cups for 6lc. 


Nutrient Value Per Teaspoon: 20 calories, 
0 gm. protein, 1 gm. fat, 0 mg. sodium, 
0 mg. cholesterol. 


Va cup vegetable shortening OR: 
softened butter 

2 cups sifted 10X (confectioners’) 
sugar 

1 teaspoon almond or lemon extract 

1 to 2 tablespoons milk 


1. Combine all ingredients in the small bowl 
of an electric mixer. Beat until very 
light and fluffy, scraping sides of bow! 
frequently. 

2. Use as directed in cookie recipes. 


OATMEAL LACE WAFERS © 3 


Bake at 350° for 10 to 12 minutes. 
Makes 48 cookies at 3¢ each. 


Nutrient Value Per Cookie: 44 calories, 
0 gm. protein, 3 gm. fat, 27 mg. sodium, 
Tl mg. cholesterol. 


Va cup sifted all-purpose flour 
¥2 teaspoon ground allspice 
¥2 teaspon ground cinnamon 
Ya teaspon ground cloves 
2 teaspoon ground ginger 
V2 teaspoon salt 
Ya teaspoon baking powder 
Ya cup (1 stick) unsalted butter, 
softened 
Ys cup granulated sugar 
Vs cup firmly packed light brown sugar 
1 egg 
1 teaspoon Ma 
1 cup old-fashioned rolled oats 
Ys cup chopped walnuts 
Garnish (optional): 
2 squares (1 ounce each) unsweetened 
chocolate, melted 
Basic Cookie Frosting 
(see recipe, this page) 
2 boxes (1 ounce each) miniature 
. chocolate nonpareil candies 


“Do Not Disturb” 


ALL-TIME FAVORITE COOKIES (FROM PAGE 73) 


1. Preheat oven to moderate (350°). Lightly 
grease cookie sheets with shortening. 

2. Sift together flour, allspice, cinnamon, 
cloves, ginger, salt and baking powder 
onto piece of wax paper. 

3. Beat together butter, granulated and light 
brown sugars, egg and vanilla in large 
bowl until fluffy, about 3 minutes. 

4. Stir in flour mixture, oats and nuts until 
thoroughly blended. 

5. Drop mixture by heaping teaspoontfuls, 

3 inches apart, onto prepared cookie 
sheets. Flatten slightly with moistened 
tines of fork. 

6, Bake in preheated moderate oven (350°) 
for 10 to 12 minutes or until edges are 
golden. Remove immediately from cookie 
sheets to wire racks to cool. 

7. To prepare optional Garnish: Fold melted 
chocolate into Basic Cookie Frosting. 
Spoon into pastry bag fitted with small 
star tip. Pipe 4 lines of frosting across 
each cookie in tic-tac-toe grid pattern. 
Press a candy into the frosting where the 
lines cross. 


CARROT LEMON DROPS <{{ 2. 


Bake at 375° for 12 to 15 minutes. 
Makes 40 cookies at 6¢ each. 


Nutrient Value Per Cookie: 84 calories, 
1 gm. protein, 4 gm. fat, 40 mg. sodium, 
13 mg. cholesterol. 


114 cups sifted all-purpose flour 
V2 cup whole-wheat flour 
2 teaspoons baking powder 
Ys teaspoon baking soda 
V2 teaspoon ground cinnamon 
Y4 teaspoon ground nutmeg 
Ya teaspoon salt 
Y2 cup (1 stick) unsalted butter, 
softened 
¥2 cup firmly packed dark brown sugar 
Ya cup granulated sugar 
1 egg 
¥2 teaspoon vanilla 
Ya teaspoon lemon extract 
2 teaspoons grated lemon rind 
1 cup coarsely grated raw carrot 
1 cup chopped walnuts or pecans 
Garnish (optional): 
Green food coloring 
Basic Cookie Frosting 
(see recipe, page 73) 
Walnut halves 


1. Preheat oven to moderate (375°). Lightly 
grease cookie sheets with shortening. 

2. Sift together flours, baking powder, 
baking soda, cinnamon, nutmeg and salt 
onto piece of wax paper. 

3. Beat together butter, dark brown and 
granulated sugars, egg, vanilla, lemon 
extract and lemon rind in large bowl until 
light and fluffy. 

4. Stir in flour mixture until well blended. 
Fold in carrot and nuts. 

5. Drop mixture by heaping teaspoonfuls, 

2 inches apart, onto prepared cookie 
sheets. 

6. Bake in preheated moderate oven (375°) 
for 12 to 15 minutes or until tops are 
golden and spring back when lightly 
pressed with fingertip. Remove from 
cookie sheets to wire racks to cool 
completely. : 


7. To prepare optional Garnish: Add green 
food coloring along with milk in Step 1 in 
Basic Cookie Frosting (see page 73), to 
tint frosting to desired color. Spread tops 
of cookies with frosting. Place walnut half 
in center of each. 


SANDWICH COOKIES + <\ 


Bake at 375° for 9 to 12 minutes. 
Makes 36 cookies at 5¢ each. 


Nutrient Value Per Cookie: 103 calories, 
1 gm. protein, 4 gm. fat, 47 mg. sodium, 
25 mg. cholesterol. 


212 cups sifted all-purpose flour 
1 teaspoon baking powder 
2 teaspoon salt 
Ya cup (112 sticks) unsalted butter, 
softened 
Ya cup sugar 
2 eggs 
1 teaspoon vanilla 
1 jar (12 ounces) currant jelly OR: 
apricot preserves 
10X (confectioners’) sugar (optional) 


1. Sift together flour, baking powder and 
salt onto piece of wax paper. 

2. Beat together butter, sugar, eggs and 
vanilla in large bowl until fluffy, about 3 
minutes. 

3. Beat in flour mixture until blended and 
smooth. Chill several hours or overnight 
until firm. 

4. Preheat oven to moderate (375°). 
Lightly grease cookie sheets with 
shortening. 

5. Roll out dough, half at a time, on 
floured surface to Ve-inch thickness 
Cut out cookies with 24-inch round 
cookie cutter. 

6. Place half the circles, 1% inches apart, 
on prepared cookie sheets. Spoon 
about ¥2 teaspoon jelly onto center of 
each circle on sheets. 

7. Cut ¥%-inch hole in centers of remaining 
circles. 

8. Moisten edges of circles on cookie 
sheets with water. Center a ring of 
dough on top of each. Gently press at 
edges to seal. 

9. Bake in preheated moderate oven 
(375°) for 9 to 12 minutes or until edges 
just begin to brown. Remove cookie 
sheets from oven. Let stand 1 minute. 
Remove cookies from cookie sheets to 
wire racks to cool completely. 

10. Sift 10X sugar over cookies before 
serving, if you wish. 
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PEANUT BUTTER COOKIES 3/7, 


Our microwave adaptation for these cookies 
lets you have fresh-baked cookies from the 
freezer anytime you want. 


Bake at 375° for 10 to 12 minutes. 
Makes 65 cookies at 4¢ each. 


Nutrient Value Per Cookie: 80 calories, 
2 gm. protein, 4 gm. fat, 41 mg. sodium, 
12 mg. cholesterol. 


2¥4 cups sifted all-purpose flour 
114 teaspoons baking soda 
Ya teaspoon salt 
Y2 cup (1 stick) unsalted butter, 
softened 
1 cup granulated sugar 
1 cup firmly packed 
light brown sugar 
2 eggs 
1 cup chunky peanut butter 
12 teaspoon vanilla 
Garnish (optional): 
Basic Cookie Frosting 
(see recipe, page 73) 

1 bag (14 ounces) chocolate kisses 
1. Preheat oven to moderate (375°). Lightly 
grease cookie sheets with shortening. 

2. Sift together flour, baking soda and salt 

onto piece of wax paper. 

3. Beat together butter, granulated and 
brown sugars, eggs, peanut butter and 
vanilla in large bowl until fluffy, about 3 
minutes. 

4. Stir in flour mixture with wooden spoon 
until mixture forms soft dough. 

5. Drop mixture by heaping teaspoonfuls, 
2 inches apart, onto prepared cookie 
sheets. Flatten slightly. 

6. Bake in preheated moderate oven (375°) 
for 10 to 12 minutes or until cookies are 
firm and edges begin to brown. Remove 
from cookie sheets to wire racks to cool 
completely. 

7. To prepare optional Garnish: Spoon 1 
teaspoon Basic Cookie Frosting into 
center of each cookie. Press kisses gently 
into center of frosting, spreading frosting 
out around candy. 


MICROWAVE DIRECTIONS 
650 Watt Variable Power Microwave Oven 


DIRECTIONS: Prepare cookies as directed 
above, evenly spacing 8 cookies at a time 
on a piece of wax paper set on a 13x9-inch 
microwave-safe baking sheet. Flatten slightly 
with moistened tines of fork. Microwave at 
half power for 2 minutes. Turn baking sheet 
half turn. Microwave at half power for 2 

to 3 minutes or until cookies are just firm. 
Repeat with remaining dough. Cool on 

wire rack. 

Note: The dough can be made ahead 

and frozen. Drop the dough by heaping 
teaspoonfuls onto wax paper set on a 
baking sheet. Flatten slightly. Place in 
freezer. When dough is completely frozen, 
transfer the dough balls to a plastic bag, 


tie securely and freeze up to 1 week. é 
Whenever you want fresh-baked cookies 
during the week, remove the desired 
number of frozen dough balls from the £ 
freezer and let come to room temperature. 3878 
Then microwave as directed above. a 
5425 
! 
ee everest Beli) 
| | 233 S, Wacker Dr., Suite 9700, Chicago, IL 60606 
Cpe We , (949\CCC 10990 


AR Engle Srancl 
(ondenaecd I) gal 


COCONUT MACAROONS 


4 cup Eagle Brand 2 cups shredded coconut 
Sweetened Condensed Milk 1 teaspoon vanilla 
(optional) 


Mix Eagle Brand Sweetened Condensed Milk and 
shredded coconut together. Add vanilla if desired. 
Drop by spoonfuls on buttered baking sheet about 
1 inch apart. Bake in moderate oven (350° F.) 10 min- 


utes or until a delicate brown. Remove from pan at 


once. Makes 24. 


FRUITED COCONUT MACAROONS 


Proceed as for Coconut Macaroons substituting for 
1 cup of coconut, 1 cup of finely chopped dates, dried 
prunes or dried apricots. 


DATE CRUNCHIES 


11% cups (1 can) Eagle Brand 14 pound (1 cup) pit- 
Sweetened Condensed Milk ted dates 
3 cups grahamcrackercrumbs 1 teaspoon cinnamon 


Thoroughly blend together Eagle Brand Sweetened 
Condensed Milk, graham cracker crumbs, chopped 
dates and cinnamon. Drop by spoonfuls on buttered 
baking sheet. Bake in moderately hot oven (375° F.) 
15 minutes or until brown. Remove from pan at once. 
Makes 36. 


FIVE-WAY COOKIES 


11% cups (1 can) Eagle Brand ¥ cup peanut butter 
Sweetened Condensed Milk 
Any one of the five ingredients listed below 


(1) 2 cups raisins 

(2) 2 cups corn flakes 

(3) 3 cups shredded coconut 
(4) 2 cups bran flakes 

(5) 1 cup nut meats, chopped 


Thoroughly blend Eagle Brand Sweetened Condensed 
Milk, peanut butter and any one of the 5 ingredients 
listed above. Drop by spoonfuls on buttered baking 
sheet. Bake in moderately hot oven (375° F.) 15 min- 
utes or until brown. Remove from pan at once. Makes 
about 30. 


By Oe OTe 


Even little girls still playing with toy kitchens can mix up 
Eagle Brand cookies. These magic recipes are marvelously 
easy! And certainly there were never more wholesome cookies 
for children than these! 


Twenty minutes before her guest arrived for tea, this hostess 
could find no tea cakes in the house. So what did she do? She 
changed bread to cake! Yes, actually! (See recipe on next page.) 
If you don’t believe you could do it, just try that recipe! 


Here’s an idea—for gifts—for church fairs—for making pin 
he money. Make up one or several kinds of Eagle Brand magic 
23 »\ cookies, pack them attractively—and see if they don’t make a hit! 
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CHOCOLATE COCONUT DROPS 


1 square unsweetened chocolate 34 pound (114 cups) 

% cup Eagle Brand shredded coconut 
Sweetened Condensed Milk 

Melt chocolate in top of double boiler. Add Eagle Brand 
Sweetened Condensed Milk and shredded coconut. Mix 
well. Drop by spoonfuls on buttered baking sheet. Bake 
in moderate oven (350° F.) 15 minutes or until brown. 
Remove from pan at once. Makes 24. 


FRUITED OATMEAL DROPS 


14 cups (1 can) Eagle Brand 2 cups rolled oats 

Sweetened Condensed Milk ¥% cup nut meats, 
34 cup molasses chopped 

% cup seedless raisins 

Thoroughly blend Eagle Brand Sweetened Condensed 
Milk, molasses and rolled oats in top of double boiler. 
Cook over boiling water 10 minutes, or until mixture 
thickens, stirring frequently. Cool. Add nut meats and 
raisins. Mix well. Drop by spoonfuls on buttered baking 
sheet. Bake in moderate oven (350° F.) 15 minutes or 
until brown. Remove from pan at once. Makes 36. 


CHOCOLATE CRISPIES 


2 squares unsweetened chocolate 4 cups corn flakes 

1}% cups (1 can) Eagle Brand 
Sweetened Condensed Milk 

Melt chocolate in top of double boiler. Add Eagle Brand 
Sweetened Condensed Milk and stir over boiling water 
5 minutes or until mixture thickens. Remove from fire, 
cool, add corn flakes and mix well. Drop mixture by 
spoonfuls on buttered baking sheet. Bake in moderately 
hot oven (375° F.) 10 minutes or until brown. Remove 
from pan at once. Makes about 30. 


OLD-FASHIONED SUGAR COOKIES 


¥ cup Eagle Brand 1 egg, well beaten 
Sweetened Condensed Milk 2 cups flour 
¥% cup melted butter, or other 2 teaspoons baking 
shortening powder 
1 tablespoon water \% teaspoon salt 


Combine Eagle Brand Sweetened Condensed Milk, 
melted butter, water and well beaten egg. Sift flour 
once, measure, add baking powder and salt and sift 
again. Add dry ingredients gradually to first mixture to 
form a stiff dough. Roll 14-inch thick on slightly floured 
board. Cut with floured cooky cutter. Sprinkle with 
sugar, shredded coconut or currants. Place on buttered 
baking sheet. Bake in hot oven (400° F.) 10 minutes or 
until brown. Makes about 30. 


MOLASSES BROWNIES 


1% cups (1 can) Eagle Brand 
Sweetened Condensed Milk 
14 cup molasses 


2 cups graham 
cracker crumbs 
1 cup chopped nut 
meats 
Blend together Eagle Brand Sweetened Condensed 
Milk and molasses in heavy pan and cook over low flame 
5 minutes or until mixture thickens, stirring constantly. 
Remove from heat. Add graham cracker crumbs and 
chopped nut meats, blending thoroughly. Spread mix- 
ture in pan (8 x 12 inches), lined with wax paper. Bake 
in moderate oven (350° F.) 15 minutes or until brown. 
Turn from pan and remove paper at once. Cut in 2-inch 
squares. Makes 24. 


Change Bread To Cake! 


COCONUT STRIPS 


Slice day old white bread, 34-inch thick. Trim off 
crusts. Cut into strips 34 inch by 2 inches long. 


Spread strips on all sides with Eagle Brand 
Sweetened Condensed Milk, covering well. Then 
roll in dry shredded coconut, broken fine. Brown 
under broiler at low heat, or toast on fork over 
coals. It’ll taste like Angel Food Cake, coconut- 
frosted. 


: Take fragrant red roses, 
i; gathered early in the morn- 
‘ing before they have been 
- touched by the morning sun. 
: Place the petals in a silver 
* basin. Cover with rainwater. 
: Then steep the roses until a 
: fragrant liquor fills the basin. 

It seems more of a poem 
than an old recipe—yet a 
; recipe it is. In past centuries, 
+» people stocked their larders 
; not only with vegetables.and 
fruits, but with flowers as 
well. The Persians strewed 
blossoms in their stews; the 
, Roman emperors seasoned 
their_meals with roses; the 
Spaniards adopted the gold- 
en nasturtium as a peppery 
seasoning to ‘heir diet. Eliza- 
) bethans waxed rhapsodic 
+ about _cordials and cupcakes 
made from_carnations, and 
t disciples of Confucius rev- 


He eled around pungent bowls 


tof chrysanthemum soup. 
* Wise cooks of yesteryear al- 
+ so knew that flowery foods 
were a health-imparting ad- 
dition to their daily fare. 
Today, in this country, 
few people would think of 
+ adding flowers to their diet. 
F And it’s a shame—cooking 
with flowers is so simple. 
t Set off for a familiar 
woods or your garden. (A 
florist’s glass-enclosed bou- 
quets are off limits because 
hothouse blossoms may be 
i: infused with chemicals and 
=: artificial coloring.) Seek out 
violets, nasturtiums, mari- 
golds, day lilies, pinks, dan- 
delions, roses—in their most 
unsophisticated varieties. 
Roses refined for display, for 
| instance, can never impart 


the delicate nectar of the 
limp-petaled roses you find 
tumbling over trellis or ram- 
bling downhill. 

Select the freshest flowers, 
the most tender leaves; then 
remove all tough centers, 
prickly nubs, and bruises in- 
flicted by insects or weather. 
Toss the potpourri in a col- 
ander, rinse very well (a sad 
concession to our modern 
age of insecticides), and pat 
dry. Now the petals may be 
tossed whole into salads, or 
crushed into a fragrant paste 
and gently steeped with 
small quantities of water and 
sugar until they become a 
syrupy base for everything 
from cordials to preserves. 
The petals may also be 
dusted directly into a stew or 
punch bowl, or they may be 
wrapped in cheesecloth as a 
bouquet garni to be with- 
drawn later, leaving only 
the essence of their presence. 

Violet leaves and blossoms 
can be folded into omelets; 
rose petals and rosé wine can 
be blender-whirled with ice 
cream; nasturtium blossoms 


- can be stuffed with dips and 


cheese spreads to make pun- 
gent hors d’oeuvres. Mari- 
gold petals impart a sunny 
flavor to rice; and by placing 
pinks atop a birthday cake, 
you can have your flowers 
and eat them, too. 

Petals can be dried slowly 
in a warm room or oven 
and then sealed and stored 
for use asa condiment on a 
gray winter day. Or they can 
be nipped in the bud: Just 
before the unopened flowers 
of the day lily or the bright 
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STAND OUTSIDE. 


SO IF ANYONE ASKS, 
TAM OUTSTANDING. 
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buds of the squash and: 
pumpkin are about to unfurl, + 
snip them, dip them in bat- : 
ter, fry until golden-brown, ‘ 
and serve with butter and: 
syrup as a flower fritter. : 


Even the most-maligned : 
member of your yard has 
something to offer. The: 
ready-to-burst buds of the : 
golden dandelion ‘can_ he : 
sautéed until they literally : 
bloom in your skillet. They : 
can then be tossed with: 
crumbled bacon and tender : 
dandelion leaves to make a : 
fine salad. But harvest only : 
the youngest and least-perse- : 
cuted dandelions—wizened : 
old specimens that have : 
been harrassed relentlessly : 
by your lawn mower: can : 
only be a disappointment. : 
And here is a final recipe— ; 
one that children love: Pluck ; 
rose petals or the flowers of. 
lilacs and violets; clean, core, 
and dry them carefully. Dip 
each blossom thoroughly in 
egg white, thoroughly in’ 
sparkling sugar. Set aside to 
dry until firm and: crystal- 
lized; eat as candy or use as 
a garnish. ; 

One word of caution is in 
order, Modern digestive 
tracts may not be used to 
flower food, so it’s wise to 
go slowly at first. Experiment « 
with small portions. Find out. : 
what your family likes, then : 
search farther afield. To start- 
you on your way, there’s: a 
helpful little book, ‘filled: 
with charming lore and sen- : 
sible recipes—Cooking with : 
Flowers, by Zack Hanle : 
(Price/Stern/Sloan; $3.95), : 

—Marv Ann O'’Roark ° 


Baking with anything 
but Planters is just plain... 
Well, youknow, = 


This holiday season, dont settle for anything less than 
Planters? Baking Nuts. Only Planters are specially packaged to 
keep our pecans, walnuts P 
and almonds so fresh, 
they're guaranteed. So you 
can be sure your nuts will 
be as fresh, as whatever 
youte putting them into. 


mt 
PLANTERS® HOLIDAY CHOCOLATE NUT SQUARES 
Makes 16 e 1 3/4 cups PLANTERS Pecans 
of @ | 1/2 sticks PARKAY Spread (3/4 cup) —_ or Walnuts, coarsely chopped 
» 3/4 cup Granulated Sugar e 1 cup Flaked Coconut 
1 1/4 cups Flour 4 oz. Semi-Sweet Chocolate, 
‘ ca 2 tbs, Heavy Cream coarsely chopped 
<a = 1. Beat 1/2 cup spread and 1/4 cup sugar until creamy, Blend in flour. 


z Press on bottom of an ungreased 9 x 9 x 2-inch baking pan. Bake at 
350°F for 18 minutes or until edges are lightly browned. — 
2. Heat 1/2 cup sugar, 1/4 cup spread and heavy cream in saucepan, 
stitring until spread melts and mixture is blended. Stir in‘pecans; set aside. 
3. Sprinkle coconut and chocolate over crust. Top with pec 
Bake for 20 minutes more or until golden. Cool; cu 
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Reese's Peanut Butter Chips 


Put a great new taste in your chocolate cookies! 


Now you can put two great tastes— peanut butter chockful of peanut butter chips. Buy Reese’s, 
and chocolate—into one great cookie. Just follow Peanut Butter Chips in the baking section 
our easy recipe for a delicious chocolatey cookie of your store, and try our recipe. 


Reese’s Peanut Butter Chip 
Chocolate Cookies 


1 cup butter/margarine 24, cup Hershey;,s Cocoa 

14% cups sugar 34 teaspoon baking soda 

2 eggs ¥ teaspoon salt 

2 teaspoons vanilla oz. package) 

2 cups unsifted all-purpose flour Reese's.» Peanut Butter Chips 


Cream butter or margarine, sugar, eggs and vanilla until light and 
fluffy. Combine flour, cocoa, baking soda and salt; add to creamed 
mixture. Stir in peanut butter chips. Chill until firm enough to handle. 


Shape small amounts of dough into 1-inch balls. Place on ungreased 
baking sheet and flatten slightly with fork. Bake at 350°, 8-10 
minutes. Cool 1 minute before removing from cookie sheet onto wire 
rack. Makes about 6 dozen 2'-inch cookies. 

More new recipes on the package. 


Brown-Sugar|& Peca 


Food styling by Karen Tack. Prop styling by Gregory Berghaus. 


Tiny tots with = 

their eyes all 

aglow will find it 

hard to decide 

which treat to 

eat. Making 

cutout cookies 

is lots of fun for 

kids of all ages. Use our 
recipe for Favorite Sugar 
Cookies (on page 189) to 
whip up batches and batches 
of whimsical cookies. 


€ bite-size 
(almost 
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Ginger Cutouts 
pictured above 
Bake up a storm during the holidays, 
making and decorating these spicy 
treats to give to friends, family, and 
teachers at school. 


PREP 55 minutes plus cooling and 
decorating 

BAKE 12 minutes per batch 

MAKES about 3 dozen cookies 


¥% cup, sugar 
¥% cup light (mild) molasses 
2 teaspoons ground ginger 
1% teaspoons ground cinnamon 
¥% teaspoon ground cloves 
¥% teaspoon ground nutmeg 
% teaspoon ground black pepper 
2 teaspoons baking soda 
% cup butter or margarine, cut up 


Ginger 
Cutouts 


1 large egg, beaten 
3% cups all-purpose flour 
Ornamental Frosting (page 190) 


1, In 3-quart saucepan, heat sugar, 
molasses, ginger, cinnamon, cloves, 
nutmeg, and pepper to boiling over 
medium heat, stirring occasionally. 
Remove saucepan from heat; stir in 
baking soda (mixture will foam up in 
the pan). Stir in butter until melted. 
With fork, stir in egg, then flour. 

2. On lightly floured surface, knead 
dough until thoroughly mixed. Di- 
vide dough in half. Wrap one half of 
dough with plastic wrap and set aside. 
3. Preheat oven to 325°R With 
floured rolling pin, roll remaining half 
of dough slightly thinner than /inch. 


With floured 3- to 4-inch assorted 
cookie cutters, cut dough into as 
many cookies as possible; reserve 
trimmings. Place cookies, “ inch 
apart, on ungreased large cookie 
sheet. Reroll trimmings and cut out 
more cookies. 

4. Bake cookies 12 minutes or until 
edges begin to brown. Remove cook- 
ies to wire rack to cool. Repeat with 
remaining dough. 

5. When cookies are cool, prepare 
Ornamental Frosting if you like; use 
to decorate cookies as desired. Set 
cookies aside to allow frosting to dry 
completely, about 1 hour. Store in 
tightly covered container (with waxed 
paper between layers, if decorated) up 
to 2 weeks. 


Each cookie without frosting: About 
95 calories, 2 g protein, 15 g carbohydrate, 
3 g total fat (2 g saturated), 0 g fiber, 138 mg 
cholesterol, 100 mg sodium. 


Favorite Sugar Cookies 
pictured on page 185 
An all-butter cookie that’s great for 
cutting into fancy shapes for deco- 
rating or simple rounds for eating 
plain. 


PREP 45 minutes plus chilling, cooling, 
and decorating 

BAKE 10 to 12 minutes per batch 

MAKES about 8 dozen cookies 


1 cup butter (2 sticks), softened 
(no substitutions) 

¥% cup sugar 

1 large egg 

1 tablespoon vanilla extract 

3 cups all-purpose flour 

¥% teaspoon baking powder 
Ornamental Frosting (page 190) 


1. Preheat oven to 350°F. In large 
bowl, with mixer at low speed, beat 
butter and sugar until blended. In- 
crease speed to high; beat until creamy. 
At low speed, beat in egg and vanilla. 
Gradually beat in flour and baking 
powder just until blended. 

2. Divide dough into 4 equal pieces. 
Wrap each piece with plastic wrap, 
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and refrigerate 1 hour or until dough 
is firm enough to roll. (Or, place 
dough in freezer for 30 minutes.) 

3. On lightly floured surface, with 
floured rolling pin, roll 1 piece of 
dough %-inch thick. With floured 
3- to 4-inch assorted cookie cutters, 
cut dough into as many cookies as 
possible; wrap and refrigerate trim- 


mings. Place cookies, 1 inch apart, on 
ungreased large cookie sheet. 

4. Bake cookies 10 to 12 minutes or 
until lightly browned. ‘Transfer cook- 
ies to wire rack to cool. Repeat with 
remaining dough and trimmings. 

5. When cookies are cool, prepare 
Ornamental Frosting if you like; use 
to decorate cookies as desired. Set 


| kitchen | DREAM MACHINES 


Two icons of the American kitchen, 
the KitchenAid stand mixer and the 
Cuisinart food processor, have been 


century. We put each through its 
paces in our food appliances lab 
to see if these new top-of-the- 
line workhorses deservea 
place on the top of your 
Christmas wish list. 

The first thing you'll 
notice about the brand- 
new Cuisinart Power- 
Prep Plus Food Proces- 
sor DLC-2014 ($425) is 
its rounded body with 
touch-control pads; it’s 
modern looking and easy 
to use and clean. The feed ~ 
tube has been moved to the 
front (on older models it was in the 
rear), where it’s easier to get to. 
With a 14-cup work bowl and a 
wider feed tube, this processor can 
handle larger quantities than any 
other food processor on the market. 
There’s a special dough control for 
kneading that “senses” the size 
of the load and adjusts the gy 
speed accordingly so the 
dough isn’t over- or under- 
worked. (Preparing dough 
for 2 loaves of bread takes less 
than a minute.) A chopping/ 
mixing blade, a metal 
dough blade, and 
slicing and shred- / 
ding disks are { 
also included. 
Although — the 
PowerPrep Plus 
will expertly exe- 


Nido the simplest 


redesigned for the twenty-first sea 


task 
beautifully— “4% 
chopping a hand- 7 
= ful of parsley 

or a few cloves of garlic— 
it’s designed for some- 
one who frequently 
cooks and bakes from 
scratch. For buying 
information, call 
800-726-0190, or 
visit www.cuisinart 
.com. 

The KitchenAid 
Professional 
6 Stand Mixer 

. #KP2671X 
cu | ($429.99) has a 
6-quart bowl and 
a 525-watt motor, 
which means it can handle enough 
dough for more than 100 
chocolate-chip cookies or 3 loaves 
of bread. In addition you'll notice 
the following improvements over 
older models: It starts off slowly on 
all speeds, minimizing spatters, and 
the handle for lifting the bowl is 
cushioned. We heartily recom- 
mend this newcomer 
to anyone who bakes 
in large volume—oth- 
erwise you can man- 
age just fine with a 
smaller and lower- 
priced model. 
In addition to 
the Imperial Grey 
shown here, it comes 
in white or black. Call 
800-422-1230, or 
visit www.kitchen 
aid.com. 
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cookies aside to allow frosting to dry 
completely, about 1 hour. Store cook- 
ies in tightly covered container (with 
waxed paper between layers, if deco- 
rated) up to 2 weeks. 


™ Each cookie without frosting: About 
40 calories, 1 g protein, 5 g carbohydrate, 
2 g total fat (1 g saturated), 0 g fiber, 7 mg 
cholesterol, 20 mg sodium. 


Ornamental Frosting 

We used this hard-drying 

frosting, tinted with assorted 
food coloring, to decorate Ginger 


Cutouts, Favorite Sugar Cookies, 


and our 
(page 210). 


PREP about 5 minutes 
MAKES about 3 cups 


Gingerbread Cottage 


1 package (16 ounces) confectioners’ 
sugar 

3 tablespoons meringue powder* 
assorted food colorings (optional) 


1. In bowl, with mixer at medium 
speed, beat confectioners’ sugar, 
meringue powder, and 4 cup warm 
water until blended and mixture is so 
stiff that knife drawn through it leaves 
a clean-cut path, about 5 minutes. 
2. If you like, tint frosting with food 
colorings as desired; keep covered 
with plastic wrap to prevent drying 
out. With small metal spatula, artist’s 
paintbrushes, or decorating bags with 
small writing tips, decorate cookies 
with frosting. (You may need to thin 
frosting with a little warm water to 
obtain the right spreading or piping 
consistency.) 


™ Each tablespoon: About 40 calories, 0 g 
protein, 10 g carbohydrate, 0 g total fat, 
0 g fiber, 0 mg cholesterol, 3 mg sodium. 


*Meringue powder is available in special- 
ty stores wherever cake decorating equip- 
ment is sold. Or, from Wilton Industries, 


800-794-5866. 


Pizza Wedges 
pictured on page 186 


Easy and fun cookies the kids will 
want to get their hands on! 


PREP 25 minutes plus cooling 
BAKE 15 to 17 minutes 
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You've always trusted pure cane Domino 
a delicately sweet molasses flavor to all your hol 
also help CMN bring smiles to the faces of 14 million k 


We U always be gourr SUGUIS 


MAKES 2 dozen cookies 


6 tablespoons butter or margarine, 
softened 

% cup granulated sugar 

% cup packed brown sugar 

1 teaspoon vanilla extract 

1 large egg 

1% cups all-purpose flour 

¥% teaspoon baking soda 

% teaspoon salt 

6 ounces nonmelting candy-coated 
chocolate mini baking bits 

2 ounces white chocolate, 
Swiss confectionery bar, or white 
baking bar, melted 


1. Preheat oven to 375°E. Grease large 
cookie sheet. 

2. In large bowl, with mixer at medi- 
um speed, beat butter with sugars un- 
til creamy, occasionally scraping bowl 
with rubber spatula. Beat in vanilla 
and egg, Reduce speed to low; grad- 
ually add flour, baking soda, and salt, 
and beat just until blended, occa- 
sionally scraping bowl. Stir in all but 
¥% cup chocolate mini bits. 

3. Place half of batter on large cook- 
ie sheet, about 2 inches from a cor- 
ner. Place remaining batter on same 
cookie sheet about 2 inches from di- 
agonally opposite corner. 

4. With floured hands, flatten each 
half into 5-inch round. Sprinkle 
rounds with remaining 4 cup 
chocolate mini bits, pressing 
gently with hands so 

bits will stick to 
dough. 

5. Bake rounds 15 | 
to 17 minutes or \ 
until golden brown. \ 
Let rounds remain on 
cookie sheet on wire 
rack 10 minutes to cool 
slightly. Transfer rounds 
to cutting board; cut 
each round, while still V 
warm, into 12 wedges. * 
Cool wedges completely on 
wire rack. 

6. Spoon warm white chocolate into 
small self-sealing plastic bag; cut small 
hole in corner of bag. Squeeze white 
chocolate in zigzag pattern over each 
wedge. Store cookies in tightly cov- 
ered container, with waxed paper be- 
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Measure 
carefully using 
dry measuring 
cups (stacking sets 
with flat tops) for dry 
ingredients and liquid 
\ measuring cups (usually 
_ glass, with a spout) for 
\ wet. To measure flour, 
spoon it into a dry 
cup and level with 
. astraight edge. 


tween layers, up to 2 weeks. 


™ Each cookie: About 120 calories, 2 g 
protein, 17 g carbohydrate, 5 g total fat 
(3 g saturated), 0 g fiber, 19 mg cholesterol, 
95 mg sodium. 


Apricot & Cinnamon- 
Sugar Twists 
pictured on page 186 


Layers of flaky puff pastry, separated 
by apricot jam and cinnamon sugar, 
are twisted into thin, delicate strips. 
We start with frozen puff pastry for 
a delicious timesaving bonus. 


PREP 30 minutes plus thawing and 
cooling 

BAKE about 16 minutes per batch 

MAKES about 4 dozen cookies 


1 package (17% ounces) frozen 
puff-pastry sheets 

% cup apricot jam 

% cup sugar 

2 tablespoons ground cinnamon 

1 large egg white 


1. Remove 1 puff-pastry sheet from 
freezer; let stand at room temperature 
about 20 minutes, to thaw as label 
directs. 
2. While pastry is thawing, in small 
bowl, with wire whisk or fork, mix 
jam until spreading consis- 
tency; set aside, In 
cup, combine sug- 
ar and cinnamon. 
In another small 
bowl, lightly beat 
egg white with 
I teaspoon water. 
3. Preheat oven 
| to 375°R. Grease 
/ 2 large cookie 
/ sheets. Remove 
second puff-pastry 
sheet from freezer; 
thaw as above. 
4. Meanwhile, on 
\ lightly floured surface, 
’ with floured rolling 
pin, roll first thawed 
pastry sheet into 14-inch square. 
Brush half of pastry with 4 cup jam; 
sprinkle with 3 tablespoons sugar 
mixture. Fold pastry over to cover jam 
mixture, forming 14" by 7" rectan- 
gle. Press pastry lightly with hand to 


Having a cake catastrophe? A 
doughnut dilemma? A cookie 
crisis? Fear not: The baking 
experts at the Land O'Lakes 
Holiday Bakeline are there to 
help. Call 800-782-9606 from 
November 1 through December 
24. The phone lines will be open 
9:00 a.m. to 9:00 p.m. (CST), 
seven days a week. Bakers can 
also go to the company’s Web 
site (www.landolakes.com) and 
e-mail questions to a profes- 
sional home economist. 


seal edges. Brush pastry with some 
ege-white mixture and sprinkle with 
2 tablespoons sugar mixture. Using 
ruler as a guide, cut pastry crosswise 
into %-inch-wide strips with pizza 
wheel or knife. 

5. Place strips, 4 inch apart, on 
1 cookie sheet, twisting each strip and 
pressing ends against cookie sheet to 
prevent strips from uncurling during 
baking. Bake twists about 16 minutes 
or until golden. Transfer twists to wire 
racks to cool. 

6. Repeat, using second puff-pastry 
sheet and remaining ingredients. 
Store cookies in tightly covered 
container up to 1 week. 


™ Each cookie: About 75 calories, 1 g 
protein, 10 g carbohydrate, 4 g total fat 
(1 g saturated), 0 g fiber, 0 mg cholesterol, 
30 mg sodium. 


Ginger-Spiced 
Snickerdoodles 
pictured on page 184 
We added aromatic spices to these 
crackly topped New England treats. 


PREP 30 minutes plus cooling 
BAKE 12 to 14 minutes per batch 
MAKES about 3% dozen cookies 


3% cups all-purpose flour 
2 teaspoons cream of tartar 
1 teaspoon baking soda 
1 teaspoon ground ginger 
1 teaspoon ground cinnamon 
¥% teaspoon salt 
1% cups granulated sugar 
1 cup butter or margarine (2 sticks), 
softened 


COOKIE CUTTERS: MARC BERENSON. 


% cup light (mild) molasses 
1 teaspoon vanilla extract 
1 large egg 

% Cup coarse sugar 


1. Preheat oven to 375°F. In medi- 
um bowl, mix flour, cream of tartar, 
baking soda, ginger, cinnamon, and 
salt until blended. 

2. In large bowl, with mixer at medi- 
um speed, beat granulated sugar 
with butter until creamy, occa- 
sionally scraping bowl with 
rubber spatula, Beat in mo- 
lasses, vanilla, and egg. At 
low speed, gradually 
add flour mixture y 
just until blended, % 
occasionally scrap- 
ing bowl. 

3. With hands, 
shape dough by ™ 

rounded tablespoons into 1/4- 
inch balls. Roll balls in coarse 

sugar to coat. Place balls, 2 inches 
apart, on ungreased large cookie 
sheet. 

4. Bake cookies 12 to 14 minutes or 
until lightly golden and crinkly on 
top. Let cookies remain on cookie 
sheet on wire rack 1 minute to cool 
slightly, then transfer cookies to racks 
to cool completely. 

5. Repeat with remaining dough and 
coarse sugar. Store in tightly covered 
container up to 2 weeks. 


™® Each cookie: About 115 calories, 1 g 
protein, 17 g carbohydrate, 5 g total fat 
(3 g saturated), 0 g fiber, 18 mg cholesterol, 
105 mg sodium. 


Jammies 
pictured on page 186 
We updated the favorite nut-coated 
thumbprint cookie by forming the 


dough into logs that are filled with 
jam, then slicing them after baking. 


PREP 35 minutes plus cooling 
BAKE about 20 minutes 
MAKES about 4 dozen cookies 


¥% cup butter or margarine (1 stick), 
softened 

¥% cup packed light brown sugar 

1 large egg, separated 

% teaspoon vanilla extract 

1 cup all-purpose flour 
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TIP 


To reduce 
your chance of 
error, line up pre- 
) measured ingredients \ 
on the counter before 
you begin baking. 


~ wire rack. When cool, 


¥% teaspoon salt 

% cup walnuts, finely chopped 

6 tablespoons seedless red raspberry or 
other favorite jam 


1, Preheat oven to 375°F. In large 
bowl, with mixer at medium speed, 
beat butter, sugar, egg yolk, and vanil- 
la until light and creamy, occasional- 
ly scraping bowl with rubber spatula. 
At low speed, gradually add flour and 
salt, and mix just until evenly 
| moistened. 

2. Spread walnuts on sheet of 
waxed paper. With lightly 
floured hands, roll dough 
into six 6 4" by %" logs. 
’ Brush logs with some egg 
white; carefully roll logs 
in walnuts, gently 
pressing nuts into 
dough. Place logs, 
2 inches apart, on ungreased large 
cookie sheet. 

3. Bake logs 5 minutes. Meanwhile, 
in small bowl, with fork, mix jam un- 
til spreading consistency. 

4, Working quickly, remove 
cookie sheet from oven and, 
with handle of wooden 
spoon, make narrow 
lengthwise indenta- 
tion in each log. Fill 
each indentation with 
1 tablespoon jam. 
Return to oven and 
bake logs 15 minutes 
longer or until 
lightly browned. 
5. Cool logs 
completely on 
cookie sheet on 


cut logs diagonally into /-inch-thick 
slices. Store cookies in tightly covered 
container, with waxed paper between 
layers, up to 1 week. 


® Each cookie: About 55 calories, 1 g 
protein, 5 g carbohydrate, 3 g total fat (1 g 
saturated), O g fiber, 10 mg cholesterol, 
35 mg sodium. 


Brown-Sugar & Pecan 
Fingers 
pictured on page 184 
A shortbreadlike dough that’s rolled 


Substituting a 
reduced-fat spread 
or stick for butter or 
margarine could be 

disastrous to your 
cookie recipe. Butter 
and margarine have an 
80 percent fat content, and 
lighter products can contain 
as little as 25 percent. 5 


directly onto a cookie sheet, then cut 
- ale » : 
into “fingers” after baking. 


PREP 25 minutes plus cooling 
BAKE 20 to 25 minutes 
MAKES 2 dozen cookies 


¥% cup butter or margarine (1% sticks), 
softened 
¥% cup packed dark brown sugar 
¥% cup granulated sugar 
1 teaspoon vanilla extract 
¥% teaspoon salt 
1% cups all-purpose flour 
¥% cup pecans, chopped 


1. Preheat oven to 350°F. In large 
bowl, with mixer at medium speed, 
beat butter, sugars, vanilla, and salt 
until creamy, about 2 minutes. At low 
speed, gradually beat in flour until 
just evenly moistened. With hand, 
press dough together to form a ball. 
2. Divide dough in half. On half of 
ungreased large cookie sheet, roll half 
of dough, covered with waxed paper, 
lengthwise into 12" by 5" rectangle. 
On same cookie sheet, repeat with 
remaining dough, 1/ inches apart. 
With fork, prick dough at 1-inch 
= intervals. Press tines of fork 
along long sides of rectan- 
gles to form decorative 
\ edge. Sprinkle pecans even- 
ly over rectangles; gently 
press into dough. 
3. Bake rectangles 20 to 
25 minutes or until 
edges are lightly 
browned. While 
still warm, cut 
each rectangle 
crosswise into 
12 finger-shape cookies. 
Transfer cookies to wire rack to 
cool, Store cookies in tightly covered 
container up to 1 week. 


® Each cookie: About 120 calories, 1 g 
protein, 12 g carbohydrate, 8 g total fat 
(4g saturated), 1 g fiber, 16 mg cholesterol, 
90 mg sodium. 


Pistachio & Cherry 
Biscotti 
pictured on page 184 
Whether or not you chocolate-dip 
these fruit-and-nut biscotti, they're 
perfect for the holidays! — (continued) 


ne nee eee ee, 


1. Publication title: Good Housekeeping 

2. Publication no. 0017-209X 

3. Filing date: October 2000 

4. Issue frequency: Monthly 

5. No. of issues published annually: 12 

6. Annual subscription pric 1.97 

7. Complete mailing address of known office of 
publication: 959 Eighth Avenue, New York, 
NY 10019-3795, Contact Person: Keesha D. 
Crooks, Telephone: 212-649-4344 

8. Complete mailing address of headquarters or 
general business office of publisher: 959. 
Eighth Avenue, New York, NY 10019-3795, 

9. Full names and complete mailing addresses 
of publisher, editor and managing editor: 
Publisher: The Hearst Corporation, 959 
Eighth Avenue, New York, NY 10019-3795. 
Editor: Ellen Levine, 959 Eighth Avenue, New 
York, NY 10019-3795. Publisher: Patricia 
Haegele, 959 Eighth Avenue, New York, NY 
10019-3795 

10, Owner: Hearst Communications, Inc., regis- 
tered office, 1209 Orange Street, Wilmington, 
Delaware 19801 - Stockholders owning or 
holding 1 percent or more of the total amount of 
stock of Hearst Communications, Inc., are: 
Hearst Holdings, Inc. and Hearst Magazines 
Property, Inc. 

11. None 

12. Not applicable 

13. Publication title: Good Housekeeping 

14. Issue date for circulation data 
below: September 2000 

15. Extent and nature of circulation: 
Average no. copies each issue during preceding 
12 months 

A. Total no. of copies 
(net press run); 

B, Paid and requested circ jon 
1, Paid/requested Outside-County Mail 
subscriptions stated on Form 3541 (include 
advertiser's proof and exchange copies) Wa 
2. Paid In-County subscriptions (include 
advertiser's proof and exchange copies) Wa 
3. Sales through dealers and carriers, street 
vendors, counter sales, and other non-USPS 
paid distribution 


4, Other classes mailed through the USPS 3,431,285 
C. Total paid and/or requested circulation: 4,419,033 
D. Free distribution by mail (samples, 

complimentary and other free): 

1, Outside-County as stated on Form 3541 wa 

2, In-County as stated on Form 3541 wa 

8. Other classes mailed through the USPS 78,617 


E. Free distribution outside the mail (carriers or 
other means); 

F. Total free distribution 

G. Total distribution 

H. Copies not distributed 

I, Total: 
Percent paid and/or requested circulation: 
No. copies of single issue published nearest 
to filing date 

A. Total no. of copies 


(net press run): 5,871,362, 
B. Paid and/or requested circulation 

1, Paid/Requested Outside-County Mail 

subscriptions stated on Form 3541 (include 

advertiser's proof and exchange copies) Wa 

2, Paid In-County subscriptions (include 

advertiser's proof and exchange copies) wa 

3. Sales through dealers and carriers, street 

vendors, counter sales, and other non-USPS. 

paid distribution 999,873 

4, Other classes mailed through the USPS 3,480,564 


C. Total paid anor requested circulation: 4,480,437 
D. Free distribution by mail (samples, 
complimentary and other free): 
1. Outside-County as stated on Form 3541 Wa 
2. In-County as stated on Form 3541 Wa 
3. Other classes mailed through the USPS 100,000 
E. Free distribution outside the mail (carriers or 
other means): 0 


F. Total free distribution 100,000 
G. Total distribution 4,580,437 
H. Copies not distributed 1,290,925 


I. Total: 5,871,362 
Percent paid and/or requested circulation: 97.8% 
16. Publication of Statement of Ownership ica- 
tion required. Will be printed in the December 2000 
issue of this Publication. 
7. Signature and title of Editor, Publisher, Business 
Manager or Owner: 


Patricia Haegele, Publisher 


I certify that all information furnished on this form is true 
and complete. | understand that anyone who furnishes false 
or misleading information on this form or who omits mater- 
ial or information requested on the form may be subject to 
criminal sanctions (including fines and imprisonment) 
and/or civil sanctions (including civil penalties), 


PREP 1%hours plus cooling 
BAKE about 40 minutes 
MAKES about 4 dozen biscotti 


Biscotti 

2 cups all-purpose flour 

1 cup sugar 

1 teaspoon baking powder 

% teaspoon salt 

¥% teaspoon ground cinnamon 

4 tablespoons cold butter or margarine, 
cut up 

3 large eggs, lightly beaten 

1 cup dried tart cherries 

1 cup shelled pistachios (about 8 ounces 
in shells), toasted and coarsely 
chopped 

1 teaspoon vanilla extract 


Chocolate for Dipping 
6 ounces white chocolate, Swiss 
confectionery bar, or white baking bar 
2 teaspoons vegetable shortening 


1. Preheat oven to 350°F. Prepare Bis- 
cotti: In large bowl, with spoon, mix 
flour, sugar, baking powder, salt, and 
cinnamon. With pastry blender 
or 2 knives used scissor-fashion, 
cut in butter until mixture re- 


with remaining logs. Bake slices 
15 minutes, rotating pans halfway 
through baking, to allow biscotti to 
dry. Cool biscotti completely on 
cookie sheets on wire racks. (Biscotti 
will harden as they cool.) 

5. Prepare Chocolate for Dipping: In 
small microwave-safe bowl, melt 
white chocolate with shortening in 
microwave oven about 1% minutes on 
High, whisking mixture occasional- 
ly until smooth. 

6. With small metal spatula, spread 
half of 1 flat side of each biscotti with 
some white-chocolate mixture; place 
on wire rack, chocolate side up. Let 
biscotti stand at room temperature 
until chocolate is set, at least 1 hour. 
7. Store biscotti in tightly covered 
container, with waxed paper between 
layers, up to 2 weeks. 


® Each biscotti: About 110 calories, 2 g 
protein, 16 g carbohydrate, 5 g total fat (2 
g saturated), 1 g fiber, 20 mg cholesterol, 45 
mg sodium. 


Caramel-Chocolate 
Shortbread Bars 
pictured on page 184 


sembles fine crumbs. TIP These goodies are a cross 
2. Spoon 1 tablespoon Need to between a cookie and a 
beaten eggs into cup; grate orange candy, Buttery short- 


reserve. Add cherries, 
pistachios, vanilla, and 
remaining beaten 
eggs to flour mix- 
ture; stir until 
evenly moistened. With hand, 
press dough together to form a 
ball. 

3. With floured hands, divide dough 
into 4 equal pieces. On each of 2 large 
ungreased cookie sheets, shape 2 pieces 
of dough, crosswise, into 9" by 2" logs, 
4 inches apart. Use pastry brush to 
coat tops and sides of logs with re- 
served egg. Bake logs on 2 oven racks 
25 minutes, rotating cookie sheets be- 
tween upper and lower racks halfway 
through baking. Cool logs on cook- 
ie sheets on wire racks 10 minutes. 
4. Place 1 log on cutting board. With 
serrated knife, cut warm log crosswise 
into /-inch-thick diagonal slices. 
Place slices upright, at least 4 inch 
apart, on same cookie sheet. Repeat 
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or lemon peel 
for a recipe? Choose 
pebbly-textured (not 

smooth), thick-skinned 


read is spread with 
gooey caramel, and 
then topped with 
chocolate glaze. 


PREP 50 minutes 
plus cooling 

BAKE 25 to 30 minutes 
MAKES 4 dozen bars 


Shortbread Crust 
% cup butter (1% sticks), softened 
(no substitutions) 
% cup confectioners’ sugar 
1% teaspoons vanilla extract 
2% cups all-purpose flour 


Caramel Filling 

1 cup packed light brown sugar 

¥% cup honey 

¥% cup butter (1 stick), cut up 
(no substitutions) 

¥% cup granulated sugar 

% Cup heavy or whipping 
cream 

2 teaspoons vanilla extract 


Chocolate Glaze 
3 ounces semisweet chocolate 
1 ounce unsweetened chocolate 
2 tablespoons butter (no substitutions) 
1 tablespoon corn syrup 


1. Preheat oven to 350°F. Grease 
13" by 9" metal baking pan; line pan 
with foil. 
2. Prepare Shortbread Crust: In large 
bowl, with mixer at medium speed, 
beat butter, confectioners’ sugar, and 
vanilla until creamy, about 2 minutes. 
At low speed, gradually beat in flour 
until evenly moistened (mixture will 
resemble fine crumbs). 
3. Sprinkle crumbs in prepared pan. 
With hands, firmly pat crumbs onto 
bottom and about % inch up sides of 
pan to form a crust. Bake crust 25 to 
30 minutes or until lightly browned. 
Place on wire rack. 
4, Prepare Caramel Filling: In 2-quart 
saucepan, heat all filling ingredients 
to full rolling boil over high heat, stir- 
ring frequently. Reduce heat to medi- 
um-high; set candy thermometer in 
place, and continue cooking, without 
stirring, until temperature reaches 
248°F, or firm-ball stage (when small 
amount of mixture dropped into very 
cold water forms a firm ball that does 
not flatten upon removal from water). 
5. Pour hot caramel over warm crust. 
Cool in pan on wire rack 1 hour or 
until caramel is room temperature 
and has formed a skin on top. 
6. Prepare Chocolate Glaze: In 
{-quart saucepan, heat all glaze in- 
gredients over low heat until melted 
and smooth, stirring frequently. 
7. Pour Chocolate Glaze over Caramel 
Filling; spread evenly, being careful 
not to push caramel layer around. 
Cover and refrigerate until cold and 
glaze is set, at least 30 minutes. 
8. When cold, transfer with foil to 
cutting board. Cut lengthwise into 
6 strips, then cut each strip crosswise 
into 8 bars. Store bars in refrig- 
erator, in tightly covered container, 
with waxed paper between layers, up 
to 2 weeks. 

Each bar: About 130 calories, 1 g protein, 
17 g carbohydrate, 7 g total fat (4 g 


saturated), O g fiber, 17 mg cholesterol, 
60 mg sodium. 
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A KsB Toys Gift Card is always the right choice. 
You buy the card, they choose the gift they 
really want. KeB Toys Gift Cards are redeemable 
at over 1,300 KeB Toys stores nationwide and 
online at www.kbkids.com. 


IB toys 


ww w.kbkids.com 


Call toll-free 1-877-5KB-TOYS (1-877-552-8697) to locate the store nearest you. 


Win 


CH : 


No purchase necessary. Open only to legal U.S. residents, 18 years of age or older. Contest ends 1/31/01. 
Game subject to Official Rules. For a copy with information on entering, send self-addressed stamped envelope 
by 3/1/01 to: “Familiar Faces,” P.O. Box 1159 R, Maple Plain, MN 55593-1159. Or, visit www.piefilling.com 
and submit an Official On-line Entry Form. Entries will be judged on creative use of product, ease of 
preparation, and appeal. Grand Prize: (1) $10,000 cash. First Prize: (10) Gift Basket. Approximate Retail 
Value: $250 each. ©2000 Agrilink Foods 


When you store your toothbrush in an 
unprotected environment, you expose 


your toothbrush to millions of airborne 
microorganisms. University studies 
have proven that the Purebrush System 
eliminates up to 99.9% of all yeast, 
molds, viruses, and illness causing 
bacteria that live and flourish on your 
toothbrush. With Purebrush, you can 
protect your family from illness caused 
by re-infection and cross-contamination. 
Simply place your toothbrush inside 
Purebrush and let the 100% safe UV 
light dry and disinfect each bristle so 
the only thing you'll be putting in your 
mouth is a pure brush. 


Special Offer $79.95 
linclude $7.95 S&H] 


TO ORDER BY PHONE: 


1800 439-2497 


OR MAIL: Send check, money order ot 

Credit Card number and expiration date to 
MURDOCK LABORATORIES, 

123 Primrose Rd, Burlingame, CA 94010 


OR ONLINE: For additional information, Clinical Studies and 
ONAINE ORDERING, visit us at 
We honor a 30 Day money ba: ante 


brush.com. 


THE ANTIBACTERIAL TOOTHBRUSH STORAGE SYSTEM 


Hazelnut Rounds 
pictured on page 184 


The classic peanut-butter-cookie for- 
mula, made with ground hazelnuts in- 
stead, turns this into an adult treat. 


PREP 45 minutes plus cooling 
BAKE 12 to 14 minutes per batch 
MAKES about 4 dozen cookies 


1% cups hazelnuts (filberts) 
% cup granulated sugar 
¥% cup butter or margarine (1 stick), 
softened 
% cup packed light brown sugar 
¥% teaspoon vanilla extract 
1 large egg 
1% cups all-purpose flour 
1 teaspoon baking soda 
% teaspoon salt 


1. Preheat oven to 350°F. Place hazel- 
nuts in 8" by 8" metal baking pan. 
Bake 10 to 15 minutes or until toast- 
ed. Wrap hot hazelnuts in clean cloth 
towel. With hands, roll hazelnuts 
back and forth to remove most of 
skins. Cool completely. 

2. In food processor with knife blade 
attached, blend 1 cup toasted hazel- 
nuts with granulated sugar until fine- 
ly ground. Add butter, brown sugar, 
vanilla, and egg, and process until 
evenly blended. 

3. In medium bowl, mix flour, bak- 
ing soda, and salt. Add flour mixture 
to processor and pulse just until even- 
ly moistened. Turn mixture onto 
work surface; press dough together 
(if using margarine, dough will be 
soft). al 
4. Cut each remaining hazelnut 
in half. With hands, shape 
dough by rounded tea- 
spoons into balls. Place 
balls, 1/4 inches apart, 
on ungreased large 
cookie sheet. Gently 
press a hazelnut 
half, cut side 

down, in center * 
of each ball, flattening ball 
slightly. 

5. Bake cookies 12 to 14 minutes or 
until lightly browned. Transfer cook- 
ies to wire racks to cool completely. 
Repeat with remaining dough and 
hazelnuts. Store cookies in tightly 
covered container up to 2 weeks. 
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Overmixing 
» dough results ‘Q 
in tough cookies. 
Unless a recipe says 
otherwise, mix dough 
just until blended after 
adding flour. 


™ Each cookie: About 65 calories, 1 g 
protein, 6 g carbohydrate, 4 g total fat (2 g 
saturated), 1 g fiber, 10 mg cholesterol, 
60 mg sodium. 


Bow Ties 
pictured on page 186 
The key to delicious bow ties that fry 
up evenly is rolling the dough paper 
thin. We call for a rolling pin, but a 
pasta machine works even better. 


PREP 7 hour plus chilling and cooling 
FRY 1% to 2 minutes per batch 
MAKES about 6% dozen bow ties 


3 large eggs 
¥% cup sugar 
¥% cup whole milk 
% teaspoon salt 
2% cups all-purpose flour 
about 3 cups vegetable oil for frying 
confectioners’ sugar for garnish 


1. In medium bowl, with wire whisk 
or fork, mix eggs, sugar, milk, and salt 
until blended. With wooden spoon, 
stir in 1 cup flour. Stir in remaining 
flour until mixture holds together. 
With lightly floured hands, shape 
dough into a ball (dough will be 
sticky). 

2. Divide dough into fourths; pat 
each fourth into a 4-inch-thick rect- 
angle. Wrap each rectangle in plastic 
wrap, and refrigerate 1 hour or until 
firm enough to roll (or, place dough 
in freezer 30 minutes). 


3. Remove 1 piece of dough 
from refrigerator to lightly 
floured surface. With floured 
Q\ rolling pin, roll dough into 
a 15" by 8" paper-thin 
rectangle — (keeping 
. rolled dough in a 
rectangular shape 
will make cutting 
bow ties easier). 
. With knife, cut 
dough into 4" by 
14" rectangles. Cut a /-inch slit 
lengthwise in center of each 
dough rectangle. Pull 1 short side of 
dough through slit to make bow-tie 
shape. Repeat with remaining dough. 
4, Heat oil in 10-inch skillet over 
medium heat until oil reaches 350°F. 
on deep-fry thermometer (or, heat oil 


according to manufacturer's direc- 
tions in deep fryer set at 350°E). 

5. Gently place 4 to 5 bow ties in hot 
oil; fry 1% to 2 minutes or until gold- 
en, turning bow ties over once. 
Drain bow ties on paper tow- 
els; cool. Fry remaining 
bow ties in batches. 

6. Repeat with 
remaining 
dough. Store 
in tightly coy- 
ered container 
up to 4 days. 
Sprinkle bow ties 
with confectioners’ 
sugar before serving 


if you like. 


™ Each bow tie: About 
30 calories, 1 g protein, 4 
g carbohydrate, 1 gtotal “S 
fat (0 g saturated), 0 g fiber, 9 
mg cholesterol, 20 mg sodium. 


Cappuccino Triangles 
pictured on page 184 
Sweet and sophisticated, these little 
bites are covered with a coffee- and 
cinnamon-spiked glaze. 


PREP 45 minutes plus cooling 
BAKE 25 to 30 minutes 
MAKES 48 triangles 


Cookie Bar 
6 tablespoons butter or margarine 
2 teaspoons instant espresso-coffee 
powder 
1% cups packed light brown sugar 
2 teaspoons vanilla extract 
2 large eggs 
1 cup all-purpose flour 
2 teaspoons baking powder 
1 teaspoon salt 
¥% teaspoon ground cinnamon 


Glaze 
3 to 4 teaspoons milk or water 
2 teaspoons vanilla extract 
1 teaspoon instant espresso-coffee 
powder 
1 cup confectioners’ sugar 
¥, teaspoon ground cinnamon 
48 espresso-coffee beans for garnish 


1. Preheat oven to 350°F. Grease 13" 
by 9" metal baking pan. Line pan 
with foil; grease foil. 


TIP 


Roll dough on a 
flat, smooth surface. 
Work from the center to | 
the edge and cut out as 
\ many cookies as possible 
\\ \ (rerolled scraps yield tougher 
\ y cookies). Before rolling 
\\), dough between 2 sheets 
\\\, of waxed paper, sprinkle 
\ \ work surface with a bit 
of water to prevent 
paper from sliding. 


2. Prepare Cookie Bar: In heavy 
2-quart saucepan, melt butter with 
espresso-coffee powder over low heat. 
Remove saucepan from heat. With 
wire whisk, beat in sugar, 
S\ vanilla, and eggs until 
mixed. With spoon, 
stir in flour, baking 
powder, salt, and 
cinnamon just un- 
til blended. 

3. Spread dough 
| evenly in pan. 
Bake 25 to 30 min- 
/ utes or until tooth- 

pick inserted 2 

inches from edge of 
pan comes out clean. 
Cool completely in 
\\ pan on wire rack. 

) 4, When Cookie Bar 
"is cool, invert onto an- 

other wire rack; remove 
foil. Immediately invert again, onto 
cutting board, so top side faces up. 

5. Prepare Glaze: In small bowl, 

with wire whisk or fork, stir milk or 
water with vanilla and espresso-cof- 
fee powder until powder is dissolved. 
Stir in confectioners’ sugar and cin- 
namon until blended. With small 
metal spatula, spread Glaze evenly 
over Cookie Bar. 
6. While Glaze is still wet, cut Cook- 
ie Bar lengthwise into 4 strips, then 
cut each strip crosswise into 6 rect- 
angles. Cut each rectangle diagonally 
in half into 2 triangles. Garnish each 
triangle with an espresso bean. Let tri- 
angles stand 30 minutes to allow 
Glaze to dry. Store triangles in tight- 
ly covered container, with waxed pa- 
per between layers, up to 2 weeks. 


® Each triangle: About 60 calories, 1 g 
protein, 10 g carbohydrate, 2 g total fat 
(1 g saturated), 0 g fiber, 13 mg cholesterol, 
85 mg sodium. 


Coconut Tassies 
pictured on page 184 
These morsels have a rich toasted- 
coconut filling nestled in a tender 
chocolaty cream-cheese crust. 


PREP 45 minutes plus cooling 
BAKE 25 to 30 minutes 
MAKES 24 tassies 
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Treatments 
ewelry” 


CONNOISSEURS , 


- Call 1.800.851.5383 
for retailer nearest you. 


Chocolate Crust 

1 package (3 ounces) cream cheese, 
softened 

7 tablespoons butter or margarine, 
softened 

2 tablespoons light brown sugar 

% Cup plus 1 tablespoon all-purpose flour 

% Cup unsweetened cocoa 


Coconut Filling 
% cup packed light brown sugar 
% cup light corn syrup 
1 teaspoon vanilla extract 
% teaspoon salt 
1 large egg 
1 cup sweetened flaked coconut, toasted 


1. Preheat oven to 350°F. Prepare 
Chocolate Crust: In small bowl, 
with mixer at medium speed, beat 
cream cheese, butter, and sugar un- 
til creamy. Reduce speed to low; 
beat in flour and cocoa until well 
mixed. 

2. With floured hands, divide dough 
into 24 equal pieces (dough will be 
very soft). With floured fingertips, 
gently press dough pieces evenly onto 
bottoms and up sides of twenty-four 
1%" by %" ungreased miniature mut- 
fin-pan cups. (Be sure to press crust 
evenly into cups; if crust is thin in 
spots, the cups will be too fragile to 
unmold.) 

3. Prepare Coconut Filling: In medi- 
um bowl, with wire whisk or fork, 
mix sugar, corn syrup, vanilla, salt, 
and egg until blended. Stir in toast- 
ed coconut. Spoon about 2 teaspoons 
filling into each pastry cup. 

4. Bake 25 to 30 minutes or until fill- 
ing is set. Let tassies cool 3 to 
5 minutes in muffin-pan 
cups for easier unmold- 
ing. With tip of knife, 
gently loosen tassies 
from cups and place on 
wire rack to cool com- 
pletely. Store tassies 
in tightly covered 
container up to 

1 week. . 


™ Each tassie: About “S re 
105 calories, 1 g protein, 

13 g carbohydrate, 6 g total fa 
(4 g saturated), 1 g fiber, 22 mg cholesterol, 
80 mg sodium. 
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’ Down to the last 
batch with enough 
|] dough for only half a 
F sheet? Space | 
/ unbaked cookies over \ 
entire sheet; a half- 
empty cookie sheet can 
warp or buckle in the oven. 


Frangipane-Cherry Bars 
pictured on page 184 
This three-layered bar cookie is sure 
to be on everyone’s most- 
requested list. The bars would 


medium, and beat until combined, 
scraping bowl frequently with rubber 
spatula, about 3 minutes (some 
tiny lumps of almond 
paste will remain). Beat 


be equally delicious with / TIP in eggs and vanilla un- 

apricot or any other favorite / For easy cleanup \ til smooth. Beat in 

jam. after decorating |} flour just until com- 
cookies with | bined. 


PREP 45 minutes plus 
cooling 

BAKE about 40 minutes 
MAKES 32 bars 


Shortbread Crust . 
1% cups all-purpose flour 
’% Cup confectioners’ sugar 
% cup cold butter (1% sticks), cut up 
(no substitutions) 


Frangipane Filling 

1 tube or can (7 to 8 ounces) 
almond paste, crumbled 

% cup granulated sugar 

4 tablespoons butter, softened 
(no substitutions) 

% teaspoon salt 

2 large eggs 

2 teaspoons vanilla extract 

% Cup all-purpose flour 


Jam Layer 
1 cup sour-cherry or apricot jam 
(about 12-ounce jar) 
% cup sliced natural almonds 


1. Preheat oven to 375°E Grease 
13" by 9" metal baking pan. Line pan 
with foil; grease foil. 
2. Prepare Shortbread Crust: In medi- 
um bowl, stir flour with confection- 
ers’ sugar. With pastry blender or 
2 knives used scissor-fashion, cut in 
butter until mixture resem- 
bles fine crumbs. Press 
crumbs on bottom of pan 
\ to form crust. Bake crust 
} 16 to 18 minutes or un- 
til light golden. Remove 
pan from oven; cool 
crust in pan on wire 
rack. 
3. Meanwhile, pre- 
pare Frangipane 
Filling: In large bowl, 


with mixer at low speed, 


beat almond paste, sugar, butter, and 


salt until crumbly. Increase speed to 


Ornamental Frosting \| 
(page 190), use 
disposable piping bags 
or plastic food storage 
bags with a snipped corner. 


4, Spread jam over 
crust in pan. Care- 
fully pour al- 
mond-paste 
mixture over 
jam, spreading 
with small metal spat- 
ula if necessary. Sprinkle top with 
almonds. 
5. Bake 25 to 30 minutes or until top 
is light golden. Cool completely in 
pan on wire rack. 
6. When cool, transfer bars with foil 
to cutting board. Cut lengthwise 
into 8 strips, then cut each strip 
crosswise into 4 pieces. Store bars in 
tightly covered container up to 
2 weeks. 


™ Each bar: About 170 calories, 2 g protein, 
21 g carbohydrate, 9 g total fat (4 g 
saturated), 1 g fiber, 30 mg cholesterol, 
90 mg sodium. 


Spice Spritz 
pictured on page 186 


These crisp, buttery treats will be fa- 
vorites throughout the holidays. 
Store-bought pumpkin-pie spice 
makes measuring spice a snap. 

PREP 30 minutes plus cooling 


BAKE 12 to 14 minutes per batch 
MAKES about 6 dozen cookies 


1 cup butter (2 sticks), softened 
(no substitutions) 

% cup sugar 

1 large egg 

1 teaspoon vanilla extract 

2 cups all-purpose flour 

1 tablespoon pumpkin-pie spice 


1. Preheat oven to 375°F. In large 
bowl, with mixer at low speed, beat 
butter with sugar until blended. In- 
crease speed to high and beat until 
light and creamy, occasionally scrap- 
ing bowl with rubber spatula. At low 
speed, beat in egg and vanilla until 


6 Ths. butter or margarine 3. CornChex®cereal _1 c. garlic-flavor 
2 Ths. Worcestershire sauce 3c. Rice Chex®cereal _ bite-size bagel 


1 1/2 tsp. seasoned salt 3 c. Wheat Chex® cereal chips or regular-size 
3/4 tsp. garlic powder 1c. mixed nuts bagel chips broken 
1/2 tsp. onion powder 1c. pretzels into 1-inch pieces 


Heat oven to 250? Melt butter in large roasting pan in oven. Stir in seasonings. 
Gradually stir in remaining ingredients until evenly coated. Bake 1 hour, stirring 
every 15 minutes. Spread on paper towels to cool. Store in airtight container. 
12 cups snack. High altitude (3500-6500 ft.): No changes. www.chex.com 


mixed. Gradually beat in flour with 
pumpkin-pie spice just until blended. 
2. Spoon dough into cookie press or 
large decorating bag fitted with large 
star tip (%-inch diameter open- 
ing). Onto ungreased large 
cookie sheet, pipe dough into 
rosettes, 1/ inches in di- 
ameter and 2 inches 
apart. 4 

3. Bake cookies 12 @ 

to 14 minutes or un- 
til lightly browned 
around the edges. 
Let cookies re-@ 
main on cookie 
sheet on wire rack 2 minutes to 
cool slightly. Transfer cookies to 

wire rack to cool completely. Repeat 
with remaining dough. Store cook- 
ies in tightly covered container up to 
2 weeks. 


™ Each cookie: About 45 calories, 1 g 
protein, 5 g carbohydrate, 3 g total fat 
(2 g saturated), 0 g fiber, 10 mg cholesterol, 
30 mg sodium. 


Chocolate-Chip & Pecan 
Balls 
pictured on page 184 


Roll these Mexican wedding cookies 
twice in confectioners’ sugar, once 
the cookies are warm and again 
when cool, so they're snowy white 
when served. 


PREP 25 minutes plus cooling 
BAKE 20 to 22 minutes per batch 
MAKES about 4 dozen cookies 


% Cup pecans 
1% cups confectioners’ sugar 
1 cup butter (2 sticks), cut up, softened 
(no substitutions) 
1 teaspoon vanilla extract 
2 cups all-purpose flour 
% teaspoon salt 
¥% cup semisweet-chocolate mini chips 


1. Preheat oven to 325°F. In food 
processor, with knife blade attached, 
pulse pecans and % cup sugar until 
pecans are finely ground. Add but- 
ter and vanilla; pulse until butter is 
incorporated. Add flour and salt, 
and pulse until evenly moistened. 
Transfer dough to medium bow]; 
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Store soft 
cookies witha & 
wedge of apple or 
a slice of white bread , 
to keep them moist; 
replace the fruit or bread 
every couple of days. 


stir in chocolate chips. 

2. With floured hands, shape dough 
by heaping teaspoons into 1-inch 
balls. Place balls, 1 inch apart, on un- 
greased large cookie sheet. 

3. Bake cookies 20 to 22 min- 
utes or until bottoms are 
lightly browned. Transfer 

cookies to wire rack to 
cool slightly. 

) 4. Place remaining 
1 cup confectioners’ 
sugar in medium 
bowl. While still 
warm, gently roll 
cookies, 1 at a 
time, in sugar to coat. Place 
cookies on wire rack to cool com- 
pletely. When cool, gently roll cook- 
ies in sugar again. 

5. Repeat with remaining dough and 
sugar. Store cookies in tightly covered 
container up to 3 weeks. 


™ Each cookie: About 85 calories, 1 g 
protein, 9 g carbohydrate, 6 g total fat 
(3 g saturated), 0 g fiber, 11 mg cholesterol, 
55 mg sodium. 


Chocolate-Spice 
Refrigerator Crisps 
pictured on page 184 
We like to keep a brick of this dough 
in the freezer. It’s great for impromp- 
tu visits. For the little ones, sand- , 

wich 2 together with a scoop of ice 
cream. 4 


PREP 30 minutes plus chilling 
and cooling 
BAKE about 12 minutes 
per batch 
MAKES about 6% dozen 
cookies 


1% cups all-purpose 
flour 
% cup unsweetened cocoa 
1 teaspoon baking powder 
% teaspoon baking soda 
% teaspoon salt 
% teaspoon finely ground black pepper 
1% teaspoons ground cinnamon 
% teaspoon ground ginger 
¥% teaspoon ground nutmeg 
% cup butter or margarine (1% sticks), 
softened 
% cup packed light brown sugar 
% cup plus %4 cup granulated sugar 


TIP 


» Cool cookies \ 
completely before 
packing in tins or 
other containers so 
they don’t stick 
together or become soggy. 


2 ounces semisweet chocolate, melted 
and cooled 

1 teaspoon vanilla extract 

1 large egg 


1. On sheet of waxed paper, combine 
flour, cocoa, baking powder, baking 
soda, salt, pepper, and spices. 
2. In large bowl, with mixer at medi- 
um speed, beat butter with brown 
sugar and % cup granulated sugar 
until creamy, occasionally scraping 
bowl with rubber spatula. Beat in 
chocolate, vanilla, and egg until 
combined. Reduce speed to low; 
gradually add flour mixture and beat 
until blended, occasionally scraping 
bowl. 
3. Divide dough in half. On sheet of 
plastic wrap, shape half of dough into 
10" by 2" by 1" brick. Wrap brick in 
plastic wrap and slide onto small 
cookie sheet for easier handling. 
Repeat with other half of dough. 
Refrigerate bricks at least 2 hours or 
overnight, or until dough is firm 
enough to slice. (Or, place dough in 
freezer 30 minutes.) 
4. Preheat oven to 350°F. Place re- 
maining % cup granulated sugar in 
small bowl. Remove 1 brick from re- 
frigerator to cutting board; cut cross- 

wise into scant /-inch-thick slices. 

Dip each slice, on both sides, 
/ in granulated sugar. Place 
slices, 1 inch apart, on 2 
ungreased large cookie 
sheets. 

5. Bake the cookies 
) on 2 oven racks 
12 minutes, rotat- 
ing cookie sheets 
between upper 
and lower 
racks halfway 
through baking. Let cookies 
remain on cookie sheets on wire racks 
1 minute to cool slightly. Transfer 
cookies to wire racks to cool 
completely. 
6. Repeat with remaining dough and 
sugar. Store cookies in tightly covered 
container up to 2 weeks. 


™ Each cookie: About 45 calories, 1 g 
protein, 6 g carbohydrate, 2 g total fat (1 g 
saturated), 0 g fiber, 8 mg cholesterol, 
40 mg sodium. (continued) 


Go tthead. 
aa the holidays. 


1@ 
Equal’ Cheesecake 
39% calorie reduction from traditional recipe 
1-1 cups vanilla wafer crumbs 2 packages (8 ounces each) reduced-fat 2 eggs 
4 lablespoons margarine, melied cream cheese, soffened 2 egg whites 
1 teaspoon EQUAL for Recipes 1 package (8 ounces) fat-free 2 tablespoons cornstarch 
for 3 packets Equal* sweetener) cream cheese, softened 1 cup reduced-fat sour cream 
lor 2 tablespoons Equal” Spoonful”) 5-1/2 teaspoons EQUAL" for Recipes 1 teaspoon vanilla 
(or 18 packets Equal"sweetener) 
(or 3/4 cup Equal" Spoonful") 


Mix vanilla wafer crumbs, margarine and | teaspoon Equal for Recipes in botiom of inch spring form pan. Reserve | tablespoon 
of crumb mixture. Pat remaining mixture evenly on fea ‘ond 1/2 inch up side of pan: Bake in preheated 350"oven uniil crust is 
lightly browned, about 8 minutes. Cool on wire rack, Beat cream cheese and 5-1/2 teaspoons Equal for Recipes in large bowl 
until fluffy; beat in eggs, egg whites and cornstarch. Mix in sour cream and vanilla until well blended, Pour mixture into crust. Wrap 
outside of spring form pan with aluminum foil. Place cheesecake in roasting pan on even rack, add 1 inch hot water to roasting pan. 
Bake in preheated 300° oven just until set in the center, 45 to 60 minules. Remove cheesecake from roasting pan, sprinkle with 
reserved crumbs and return to oven. Turn oven off and le! cheesecake cool 3 hours in oven with gjar. 

Refrigerate 8 hours or overnight. Makes 16 servings. 
‘Notition information por sorving: 187 cal., 7 9 pro., 13 g carb, 12g fot, 56mg chal, 253 mg sodium 
Food Exchanges: 1 Mili, 2 Fat 
Aer a 


i For more delicious recipes using Oqual” vistt wwtw.equal.com : 


+ 


(92000 Newton Company 


Formula 
doesn’t come 
any more 


nutritious. 


Just more 


expensive. 


Good 
nutrition 
for your 
baby is 
priceless. 
Thats why 
Parents Choice™ formula 
has all the essential 


nutrients of 


the premium 


brands at 
Wal-Mart's 
Every Day 
Low Prices. 
Breantfeading is 
recommended, 
but those who 


will be reassured by the 


quality and affordability of 
Parents Choice. 


WAL*MART 


ALWAYS LOW PRICES. 
Alas? 


www.wal-mart.com 


Chocolate-Hazelnut 
Pinwheels 
pictured on page 184 


Rich, crisp cookies filled with a 
creamy chocolate-hazelnut spread 
(available at most supermarkets), and 
folded into a pretty pinwheel shape. 


PREP 35 minutes plus chilling 
and cooling 

BAKE 8 to 10 minutes per 
batch 

MAKES 2 dozen cookies 


1% cups all-purpose flour 
¥% teaspoon baking ta 
powder 
¥% teaspoon salt 
% cup sugar 

6 tablespoons 
butter or © 
margarine, 
softened 

1 large egg 

1 teaspoon vanilla extract 

¥% cup prepared chocolate-hazelnut 
spread 


1. On sheet of waxed paper, stir 
flour, baking powder, and salt. In 
large bowl. with mixer at medium 
speed, beat sugar with butter until 
creamy. At low speed, beat in egg 
and vanilla until mixed. Gradually 
beat in flour mixture just until com- 
bined. 

2. Divide dough in half; shape each half 
into a disk. Wrap each disk with plas- 
tic wrap and refrigerate about 1 hour 
or until firm enough to roll. (Or, place 
dough in freezer 30 minutes.) 

3. Preheat oven to 375°F. On floured 
surface with floured rolling pin, roll 
1 disk of dough into 10" by 7/4" rect- 
angle. With pastry wheel or knife, 
cut rectangle lengthwise into 4 strips, 
then cut each strip crosswise into 
3 squares. Place squares, 1 inch 
apart, on ungreased large cookie 
sheet. With knife, make 12-inch cut 
from each corner toward center (do 
not cut all the way to center). Spoon 
¥; teaspoon chocolate-hazelnut spread 
in center of each square. Fold every 
other tip in to center to form 
pinwheel. Repeat with remaining 
squares. 

4. Bake cookies 8 to 10 minutes or 
until edges are lightly browned. 
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Pack soft 
and crisp 
cookies separately; 
otherwise, the crisp 
¥ ones will absorb mois- 
ture from the soft and get 
SOGGY. ¢ 


Transfer cookies to wire racks to 
cool. 

5. Repeat with remaining dough. 
Store cookies in tightly covered con- 
tainer up to 2 weeks. 


@ Each cookie: About 95 calories, 1 g 
protein, 13 g carbohydrate, 4 g total fat 
(2 g saturated), 0 g fiber, 17 mg 
y cholesterol, 65 mg sodium. 


Christmas 

Checkerboards 

pictured on page 184 
These checkerboard 
' cookies are easier to pre- 
pare than you might 
think, and children 
of all ages will love 
them. : 


PREP.40 minutes plus chilling and 
cooling 

BAKE 8 to 10 minutes per batch 

MAKES about 2% dozen cookies 


2 cups all-purpose flour 

1 teaspoon baking powder 

¥% teaspoon salt 

1 cup sugar 

¥% cup butter or margarine (1 stick), 
softened 

1 large egg 

¥% teaspoon vanilla extract 

¥% teaspoon almond extract 

red and green food coloring 
2 teaspoons milk 


1. On sheet of waxed paper, combine 
flour, baking powder, and salt. 

2. In large bowl, with mixer at medi- 
um speed, beat sugar with butter un- 
til creamy. Reduce speed to low; beat 
in egg with vanilla and almond ex- 
tracts until blended. Beat in flour 
mixture until well combined, occa- 
sionally scraping bowl with rubber 
spatula. Transfer half of dough to 
small bowl; knead in enough red 
food coloring, about 15 drops, to 
tint a pretty red. Repeat with other 
half of dough and green food color- 
ing. 

3. On sheet of waxed paper, shape red 
dough into 6%" by 2" by 1" block. 
Wrap block in plastic wrap and place 
on small cookie sheet for easier han- 
dling. Repeat with green dough. 
Refrigerate both blocks 2 hours or un- 


til dough is firm enough to cut. (Or, 
place dough in freezer 30 minutes.) 
4, Cut each block of dough length- 
wise in half to make two 6/4" by 1" 
by 1" strips. Brush 1 side of 1 red 
strip with milk. Place brushed side 
of red strip next to 1 green strip. Re- 
peat with remaining 2 strips. Brush 
top of 1 of the red-green blocks with 
milk. Place second red-green block 
on top, reversing colors so end forms 
checkerboard. Wrap in plastic wrap; 
use ruler or other straight edge to 
help square sides. Refrigerate 4 
hours or overnight, or until dough 
is firm enough to slice. (If using 
margarine, freeze at least 2 hours or 
overnight.) 

5. Preheat oven to 375°F. Grease 
2 large cookie sheets. Remove 
checkerboard block from refrigera- 
tor to cutting board. Trim ends of 
dough block to even dough if neces- 
sary. Cut dough crosswise into scant 
Y-inch-thick slices. Place slices, 
1 inch apart, on prepared cookie 
sheets. 


6. Bake cookies on 2 oven racks 


8 to 10 minutes or until 
edges are golden, rotating / 
cookie sheets between up- 
per and lower racks 
halfway through baking. 
Let cookies remain on 
cookie sheets on wire 
racks 1 minute to 


For best results, 
dust cookies | 
with confectioners’ | 
sugar, drizzle with 
glaze, or fill them 


1 lemon 

1 orange 

1 lime 

2 cups all-purpose flour 

¥% teaspoon baking soda 

% teaspoon salt 

% cup plus 1 tablespoon butter or 
margarine, softened 

¥% cup granulated sugar 

2% cups confectioners’ sugar 

1 teaspoon vanilla extract 

¥% cup yellow, green, or orange decorative 
sugars 


1. From lemon, grate 1 teaspoon peel 
and squeeze 1 tablespoon juice. From 
orange, grate 1 teaspoon peel and 
squeeze 2 tablespoons juice. From 
lime, grate 1 teaspoon peel and 
squeeze 2 tablespoons juice. Reserve 
lemon and orange juice for making 
citrus glaze later. 
2. On sheet of waxed paper, combine 
flour, baking soda, and salt. In large 
bowl, with mixer at medium speed, 
beat % cup butter with granulated 
sugar and % cup confectioners’ sug- 
ar until creamy, scraping bowl 
often with rubber spatula. 
At low speed, beat in cit- 
rus peels, lime juice, and 
/ teaspoon vanilla until 
mixed. Gradually beat in 
flour mixture just until 
blended. 

3. With floured 


: with jam right hands, divide 
oe as ‘Trans- before serving or dough in half. 
er cookies to wire giving away. Shape each half 


racks to cool com- 
pletely. Repeat with ree = 
maining dough. Store cookies 
in tightly covered container up to 2 
weeks. 


Each cookie: About 90 calories, 1 g 
protein, 13 g carbohydrate, 3 g total fat (2 
g saturated), 0 g fiber, 16 mg cholesterol, 70 
mg sodium. 


Citrus Slices 
pictured on page 186 
For a different twist this Christmas, 
try these zrompe l'oeil lemon, orange, 
and lime slices. 


PREP 7 hour plus chilling and cooling 
BAKE 10 to 12 minutes per batch 
MAKES about 7 dozen cookies 


— into 8-inch-long 
~ log. Wrap each log in 
plastic wrap and refrigerate at least 
4 hours or overnight, until dough is 
firm enough to slice. (Or, place 
dough in freezer 1 hour.) 
4. Preheat oven to 350°F. With knife, 
cut 1 log crosswise into scant 4-inch- 
thick slices. Place slices, 2 inches 
apart, on ungreased large cookic 
sheet. Sprinkle slices with choice of 
colored sugar. Shake off excess sugar 
from cookie sheet onto waxed paper; 
reuse if you like. 
5. Bake cookies 10 to 12 minutes or 
until golden around the edges. Trans- 
fer cookies to wire rack to cool. Re- 
peat with remaining log. (continued) 
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recipes. From eggnog to 
cranberry salsa, we'll 


tips, decorating ideas and 


help you frappé those 


blues away. 


©2000 Sunbeam Products, Inc. 


www.oster.com 


6. When cookies are cool, prepare 
citrus icing: In small bowl, melt re- 
maining 1 tablespoon butter in mi- 
crowave oven; cool. With wire 
whisk or fork, mix remaining 2 cups 
confectioners’ sugar, teaspoon 
vanilla, and reserved lemonand 
orange juice into butter un- 
til blended. Fill decorar- f# 
ing bag fitted with 
small writing tip with 
citrus icing; use to 
pipe lines on cookies 
to resemble mem- 
branes on a citrus 
slice and small 
teardrops to re- 
semble seeds. Al- 
low icing to dry 
completely, about 1 
hour. Store cookies in tightly 
covered container, with waxed pa- 
per between layers, up to 2 weeks. 


™ Each cookie: About 50 calories, 0 g 
protein, 8 g carbohydrate, 2 g total fat (1 g 
saturated), 0 g fiber, 5 mg cholesterol, 
30 mg sodium. 


TIP 
' If you plan to mail 
cookies, stick to 
sturdier drop, 
chewy, or bar cook- | 
ies, tucked in clean, 
bubble-wrap-lined 
coffee cans or metal tins 
that can withstand jostling in 
> a mailbag. J 


Fig Spirals 

pictured on page 186 
Chewy fig filling in a crisp brown- 
sugar dough makes these a year-round 
favorite. 


PREP about 50 minutes plus chilling 
and cooling 
BAKE 10 to 12 minutes per 
batch 
MAKES about 7 dozen 
cookies 


| Cookie Dough 
4% cups all-purpose flour 
% teaspoon salt 

% teaspoon baking soda 
1 cup granulated 

sugar 
1 cup packed dark 
se brown sugar 

1 cup butter or margarine 

(2 sticks), softened 
1 teaspoon vanilla extract 
3 large eggs 


Fig Filling 
1 orange 
1 bag (12 ounces) Calimyrna figs, 


stems discarded 
% cup walnuts 
% cup granulated sugar 


1. Prepare Cookie Dough: In medi- 
um bowl, combine flour, salt, and 
baking soda. In large bowl, with mix- 
er at medium speed, beat sugars with 
butter until creamy, occasionally 
scraping bow] with rubber spatula. At 
low speed, beat in vanilla, then eggs, 
1 ata time. Gradually add flour mix- 
ture; beat just until blended, occa- 
sionally scraping bowl. 

2. Divide dough in half. Wrap each 
half in plastic wrap and refrigerate 
1 hour or until dough is firm enough 
to handle. (Or, place dough in freez- 
er for 30 minutes.) 

3. Meanwhile, prepare Fig Filling: 
From orange, grate 1 teaspoon peel 
and squeeze % cup juice. In food pro- 
cessor, with knife blade attached, 
process figs until almost smooth. Add 
walnuts, sugar, and orange peel and 
juice. Process until filling is well 
blended. Cover and set aside until 


THE NIGHTTIME, SNIFFLING, SNEEZING, COUGHING, ACHING 


ready to use. 
4, On 20-inch length of lightly 
floured plastic wrap, with floured 
rolling pin, roll half of dough into 
17" by 10" rectangle; spread 
with half of fig mixture, 


from refrigerator to cutting board. 
Cut roll crosswise into scant 4-inch- 
thick slices. Place slices, 1 inch apart, 
on cookie sheets. 

6. Bake cookies on 2 oven 
racks 10 to 12 minutes or 


leaving Y%-inch border TEE until lightly browned, 
all around (fig layer Most unbaked rotating cookie sheets 
will be very cookie dough can between upper and 


thin). Starting 
at a short side, 
roll dough 
jelly-roll fash- 
ion, lifting plas- 
tic wrap as you 
roll. Wrap roll 
with plastic wrap 
and freeze at least 
2 hours or over- 
night, or until \ 
dough is firmenough ~ 
to slice. (If using mar- 
garine, freeze overnight.) Repeat 
with remaining dough and fig 
mixture. 

5. Preheat oven to 400°F. Grease 
2 large cookie sheets. Remove 1 roll 


y 


be frozen, then 
defrosted for baking 
later. Wrap the dough in foil, 
\ \ and place in freezer-weight 
\ \__ self-sealing plastic bags. 
», Dough will keep for up to 
\\, 2 months in the freezer. 
7 To use it, simply 
defrost in the 
refrigerator and 
then bake the 
_ cookies. 
= 


lower racks halfway 
through baking. 
Transfer cookies to 
| wire racks to cool. 
J 7. Repeat with re- 
J maining roll. Store 
cookies in tightly 
covered container up 
to 2 weeks. 


™ Each cookie: About 85 
calories, 1 g protein, 13 g 
carbohydrate, 3 g total fat 
(2 g saturated), 1 g fiber, 14 
mg cholesterol, 55 mg sodium. 


Linzer Bites 
pictured on page 184 


These little bars are a variation on 


Also try the less fluffy way to help get the 
sleep you need when you have a cold. 


STUFFY HEAD, FEVER SO YOU CAN GET THE SLEEP YOU NEED TO FEEL BETTER MEDICINE. 


vicks 


ull 


classic linzer torte—all in just two 
bites! 


PREP 40 minutes plus cooling 
BAKE 35 to 40 minutes 
MAKES 32 cookies 


% cup hazelnuts (filberts) 
1% cups all-purpose flour 

% teaspoon baking powder 

% teaspoon ground cinnamon 

% teaspoon salt 

% cup packed light brown sugar 

% cup butter or margarine (1 stick) 

1 large egg 

1 teaspoon vanilla extract 

% Cup seedless red raspberry jam 
confectioners’ sugar (optional) 


1. Preheat oven to 350°E Place hazel- 
nuts in 9" by 9" metal baking pan. 
Bake 15 minutes or until toasted. 
Wrap hot hazelnuts in clean cloth 
towel. With hands, roll hazelnuts back 
and forth to remove most of skins. 
Cool completely. Grease 13" by 9" 
metal baking pan. Line pan with foil. 
2. In food processor, with knife blade 
attached, pulse hazelnuts with 4 cup 


Use as directed. © 2000 Procter & Gamble RJANOO47 


flour until nuts are finely ground. 
Transfer nut mixture to medium 
bowl; stir in baking powder, cinna- 
mon, salt, and remaining flour. 

3. In large bowl, with mixer at medi- 
um speed, beat brown sugar and but- 
ter until creamy, about 2 minutes, oc- 
casionally scraping bowl with rubber 
spatula. Reduce speed to low; beat in 
egg and vanilla until smooth. Add nut 
mixture and beat just until dough is 
blended. 

4. Remove % cup dough to small 
bowl; set aside. With small metal 
spatula, evenly spread remaining 
dough on bottom of prepared pan. 
Bake 15 minutes or until edges are 
golden brown. 

5. Meanwhile, stir 2 teaspoons water 
into dough in bowl. Transfer dough 
to decorating bag fitted with medi- 
um writing tip (with about /-inch 
opening). 

6. Spread raspberry jam over hot 
crust to % inch from edges. Using 
about half of dough in decorating 
bag, pipe 1 set of diagonal lines, 
about 1% inches apart, over jam (if 
lines break, just fill in with more 
dough). Pipe remaining dough diag- 
onally across first set of lines to form 
a diamond lattice. 

7. Bake 20 to 25 minutes or until fill- 
ing is bubbly and crust is lightly 
browned. Cool in pan on wire rack. 
8. When cool, cut lengthwise into 
8 strips, then cut each strip crosswise 
into 4 pieces. Store cookies in tightly 
covered container, with waxed paper 
between layers, up to 3 days. Sprinkle 
with confectioners’ sugar before serv- 
ing if you like. 

™ Each cookie: About 105 calories, 1 g 
protein, 14 g carbohydrate, 5 g total fat 
(2 g saturated), 1 g fiber, 15 mg cholesterol, 
60 mg sodium. * 


CORRECTION In the recipe for 
Polenta Bake with Butternut 
Squash on page 212 in the 
October 2000 issue, we acciden- 
tally omitted an ingredient. For 
step 2, you will need J package 
(about 20 ounces) butternut 
squash chunks, cut into %-inch 
pieces. We regret the error. 
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Three Festive Feasts 
a 
Starters 
172 Creamy Green Pea 
& Lettuce Soup 
178 Holiday Citrus Platter 
176 Vegetable Salad with Fresh 
Lemon Dressing 
af 
Main Dishes 
181 Cinnamon-Raisin 
Overnight French Toast 
161 Honey-Glazed Spiral-Cut 
Ham 
173 Roast Capon with Baby 
Carrots 
179 Scrambled Eggs with 
Chives 
174 Stuffed Tenderloin with 
Mushroom Gravy 
179 Tarragon Flank Steak 
aw 
Breads & Condiments 
161 Apple Chutney 
162 Benne Biscuits 
162 Buttermilk Corn Bread 
161 Creamy Mustard & Dill 
Sauce 
ce 
Side Dishes 
165 Baked Black-eyed Peas 
176 Celery Root & Potato 
Cups 
164 Cheesy Baked Grits 
168 Collards with Pickled Red 
Onions 
176 Green Beans with Oven- 
Roasted Tomatoes 
180 Polenta & Spinach Gratin 
166 Roasted Sweet-Potato 
Wedges 
164 Shrimp & Rice Casserole 
te 
Desserts 
168 Chocolate-Bourbon Pound 
Cake 


recipes in this issue 


177 Coconut-Lime Dacquoise 

181) Cranberry & Sour-Cream 
Fans 1, 

Coffee Cake UNG 


169 Fruit Compote with 
Vanilla-Bean Syrup 


170 Strawberry & Banana 
Trifle 


te 


A Hanukkah Treat 
182 Sufganiyot 


Gy 


Time for Cookies! 


192 Apricot & Cinnamon- 
Sugar Twists 

198 Bow Ties 

194 Brown-Sugar & Pecan 
Fingers 

199 Cappuccino Triangles 


196 Caramel-Chocolate 
Shortbread Bars 


202 Chocolate-Chip & Pecan 
Balls 


204 Chocolate-Hazelnut 
Pinwheels 

202 Chocolate-Spice Refriger- 
ator Crisps 

204 Christmas Checkerboards 

205 Citrus Slices 

199 Coconut Tassies 

189 Favorite Sugar Cookies 

206 Fig Spirals 

200 Frangipane-Cherry Bars 

189 Ginger Cutouts 

192 Ginger-Spiced Snicker- 
doodles ages 

198 Hazelnut Rounds 

194 Jammies 

207 Linzer Bites 

190 Ornamental Frosting 


194 Pistachio & Cherry 
Biscotti 


190 Pizza Wedges 
200 Spice Spritz 
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Bake our Christmas cottage 


(pictured on our cover) 


Our adorable edible hideaway was built by 
food stylist Karen Tack, a Riverside, Con- 
necticut, baker who is the mother of Erik, five, 
and Liam, two. “I have an armoire filled with 
sprinkles in my dining room and an arsenal 
of candy in my basement. They have no idea 
what lies beneath,” jokes Tack, 38. Her tip for 
easy cutting and baking is to roll, cut, and 


bake the cottage pieces on aluminum foil, then 
peel them off about 15 minutes after baking. 


ICING WORK 

You'll need 2 batches of Ornamental Frosting 
(recipe on page 190) and food-color pastes 
in red, yellow, brown, black, and green. Each 
recipe yields about 3 cups frosting; but it will 


deflate slightly upon standing. Make the 
recipe 2 separate times. Divide first batch, tint- 
ing three-fourths brown and leaving the re- 
mainder white. Divide the second batch into 
fourths, and tint each fourth either red, yel- 
low, black, or green. (Be sure to cover each 
bowl of frosting with plastic wrap until ready 
to use so it doesn't dry out.) 


Cut 2 


Front and Back 


(for back, omit door) 


Top 


Sides 
Cut 2 


Dormer Front 
Cut 2 


Large Shutter 
Cut 4. Flop;* 
cut 4 more. 


x 


Small Shutter 
Cut 2. Flop; 
cut 2 more. 


**Flop” means to turn pattern piece over on the dough. 


To obtain final pattern, use a copier to enlarge pattern pieces by 200 percent; once done, enlarge by 150 percent. 


> 
Pe 


Roof Sides 
Cut 2 


Dormer Roof 
Cut 2. Flop; 
cut 2 more. 


Main Roof 
Cut 2 


Dormer Sides 
Cut 2. Flop; 
cut 2 more. 
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You’ll also need 

* #2 writing tip (/42-inch opening) 

© #3 writing tip (/4-inch opening) 

#4 writing tip (As-inch opening) 

* small ribbon tip (/A-inch opening) 

* couplers 

* 12 disposable decorating bags 

* nontoxic felt-tip marker 

* 1% packages (or, fifteen 2.2-ounce packages) 
cherry peel-and-pull candy twists 

e assorted holiday candy decorations such as 
holly mix, candy wreaths, hearts, candy canes, 
tiny silver candy balls, and, for the light over 
the door, bridge mix 

* 1 piece foam core, at least 14" by 9" and at 
least 46-inch thick, for base 


1. Fill each decorating bag no more than two- 
thirds full with frosting. 

2. Using scissors or very sharp knife, trim a 
tiny bit from end of each bag to allow frost- 
ing to flow in a slow but steady stream. 

3. Decorate cottage pieces using frosting and 
decorating bags fitted with tips. 


SHUTTERS, WINDOWS, AND DOOR 
Using 4 cup green frosting and #2 writing 
tip, outline shutters. Thin remaining green 
frosting. (Thin by adding water until frost- 
ing is the consistency of corn syrup.) Using 
bag fitted with #3 writing tip, fill in shut- 
ters with thinned green frosting. Let dry. 
Using nontoxic marker, mark 6 windows 
(2%" by 2%"), 2 each on front and back of 
cottage and 1 on each side. On front of each 
dormer, mark a 1/4" by 1/4" window. Using 
cup yellow frosting and #2 writing tip, out- 


line windows. Thin remaining yellow frost- 
ing. Using bag fitted with #3 writing tip, fill 
in windows. Let dry. 

Using 4 cup red frosting and #2 writing 
tip, outline door. (Reserve bag to use later, 
covering tip so frosting doesn't dry out.) Thin 


- remaining red frosting. Using bag fitted with 


#3 writing tip, fill in door. Let dry. 

Roof shingles Open a bag of peel-and-pull 
candy, and cut block crosswise into 14-inch 
lengths. Pull apart cut pieces (9 strands each) 
into 3 triple-strand pieces. 

Details Using white frosting and ribbon tip, 
draw flat ribbon trim around door frame on 
house front. Change to a #2 writing tip, and 
draw scrollwork above windows and on shut- 
ters; attach candy hearts. Reserve bag for later 
use. Let dry. Using black frosting and #2 writ- 
ing tip, pipe on windowpanes. Using brown 
frosting and #4 writing tip, outline window 
frames. Using reserved bag of red frosting with 
#2 tip, pipe detail on door. Let dry. 

Cut candy canes into 3-inch lengths by 
scoring them with a serrated knife and snap- 
ping them. Using white frosting and #2 tip, 
attach candy canes to form window boxes. 
Pipe a line of white on top of candy canes and 
decorate with holly mix. Ice and attach silver 
candy ball to door for knob and one for 
knocker. Make light over door using a red- 
and white candy from bridge mix, green frost 
ing, and silver balls. Ice and attach wreaths 
to windows. Let all frosting dry thoroughly. 


ASSEMBLING COTTAGE 
Using brown frosting and #4 tip, assemble 
dormers, attaching dormer roof pieces to 


dormer fronts, leaving about a 4-inch over- 
hang. Attach dormer sides, fitting right an- 
gle of triangles into corners formed by the roof 
and front. Set aside to dry. 

Frost bottom and corner edges of 2 side 
pieces and front and back pieces of cottage, 
and glue them in place on center of foam-core 
base. Pipe a thick line of frosting along inte- 
rior seams for extra strength. Place some full 
soup cans or other heavy objects next to cot- 
tage walls, both inside and outside, to support 
the structure while frosting dries. 

Attach door with frosting. It should be 
slightly recessed. 

Assemble main roof on a counter or other 
work surface, gluing pieces together along 
seams with a generous amount of frosting; 
support with soup cans. When dry, ice and at- 
tach dormers to roof. Using white frosting and 
#2 tip, pipe some snow onto dormer peaks. 

Let cottage dry overnight. The next day, 
using brown frosting and #4 tip, pipe a dec- 
orative edge along seams of cottage. 

Thatching the roof: Using brown frost- 
ing and #4 tip, pipe a thick horizontal line of 
frosting about 1 inch from base of roof, Glue 
peel-and-pull candy pieces side by side in a 
row along line. Pipe another line of frosting 
about 4 inch higher, and add another row of 
candy slightly overlapping top of row below. 
Repeat to cover roof. Let dry completely. 

Attach roof to base with ample frosting to 

secure it. Attach shutters. 
Display tips Keep cottage in a cool, dry area 
away from heat. If you want to transport it, 
place in box, cushioned with bubble wrap and 
carefully carry it to its destination. * 


OUR BEST GINGERBREAD DOUGH 


This recipe makes enough dough for the cottage, with some left over 
to design your own walkway stones and cookie cutouts to hang on 
the tree. Clip this recipe and make it year after year. 


2'% cups packed dark brown sugar 
1% cups heavy or whipping cream 
1% cups light (mild) molasses 

9% cups all-purpose flour 

2 tablespoons baking soda 

1 tablespoon ground ginger 


1. In very large bowl, with wire whisk, beat brown sugar, cream, and mo- 
lasses until sugar lumps dissolve and mixture is smooth. In medium bowl, 
combine flour, baking soda, and ginger. With spoon, stir flour mixture into 
cream mixture in 3 additions until dough is too stiff to stir, then knead with 
hands until flour is incorporated and dough is smooth. 

2. Divide dough into 4 equal portions; flatten each into a rectangle to 
speed chilling. Wrap each piece well with plastic wrap and refrigerate 
at least 4 hours or overnight, until dough is firm enough to roll. 
Make cottage patterns 

Enlarge diagrams on page 210 to full size. Trace patterns onto poster 
board, cardboard, or foam core and cut out. 

Roll dough 

1. Grease and flour large cookie sheets (17" by 14"). Roll out dough, 1 
rectangle at a time, on each cookie sheet to about %-inch thickness. 
(Put damp paper towels under the cookie sheets to keep them from 


shifting when you roll dough. Placing %-inch dowels or rulers on both 
sides of dough to use as a guide can help you roll dough to uniform 
thickness.) 

2. Trim excess dough from cookie sheet; wrap and reserve in refriger- 
ator. Chill rolled dough on cookie sheet in refrigerator or freezer at least 
10 minutes or until firm enough to cut easily. 

3. Use chilled rolled dough, floured cardboard patterns, and sharp par- 
ing knife to cut all house pieces on cookie sheet, making sure to leave - 
atleast 1% inches between pieces because dough will expand slight- 
ly during baking. When cutting out the cottage front, remove the door 
and set it apart to bake separately on the cookie sheet. (It's not nec- 
essary to cut out a back door.) Add trimmings to wrapped dough trim- 
mings already in refrigerator. Combine and reroll as necessary to 
complete cottage and other decorative pieces. 

Bake dough 

1. Preheat oven to 300°F. 

2. Brush pieces lightly with water before baking, Bake 25 to 30 minutes 
or until pieces are firm to the touch. (Do not overbake, or the ginger- 
bread will become too crisp and difficult to trim to proper size. Note: 
Smaller pieces will bake faster than larger pieces on the same sheet; re- 
move them as they are done.) Remove cookie sheet from oven. 

3. While gingerbread is warm, place patterns on top again and retrim 
if necessary. (Do not trim the door.) 

4. Turn oven control to 250°F. At this point you can transfer all larger 
gingerbread pieces to 2 cookie sheets and bake 10 minutes longer. Let 
cool completely on cookie sheets. 
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COOKIE 
DOUGH— 
13 WAYS 


Every delectable cookie you 

see here starts with the same 
Old-Fashioned Butter Cookie 
Dough. Then comes the fun: 
You flavor it, shape it and 

dress it up to create a baker's 
dozen of bite-size treats. You 
can bake a batch of double-rich 
chocolate-dipped Chocolate 
Ribbons; put together colorful 
Pastel Creams— cookie 
sandwiches with a yummy 
filling—or make spiced 

Almond Crescents. For a key 
identifying cookies shown, 

see page 103; recipes for all our 
cookies start on page 103 

BY MARLENE BROWN 


ONE COOKIE DOUGH—13 


WAYS (From page 105) 


‘the low-sodium baking powder in 


Spread filling on flat side of half the 
cookies; top with remaining cookies, 
flat-side down. Spoon filling into 
pastry bag fitted with small writing tip. 
Pipe spiral on top of each cookie. 


| the diet section of your grocery 


if using. Bake in preheated hot oven 
(400°) for 7 to 9 minutes or until set and 
lightly browned around edges. 


QUESTION MARK COOKIES 


LEMON-PISTACHIO SLICES 
Bake at 400° for 6 to 7 minutes. 


Makes 5 dozen cookies for 77¢ per dozen. 


Nutrient Value Per Cookie: 77 calories, 
1g protein, 4 g fat, 9 g carbohydrate, 
20 mg sodium, 13 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Beat in 1 tablespoon 
grated lemon rind alorig with other 
ingredients in Step 1. Shape as for slice 
& bake cookies in Step 3. Bake in 
preheated hot oven (400°) for 

6 to 7 minutes or until set and lightly 
browned around edges. When cool, 
spread with following glaze: Stir together 
1% cups unsifted 10X (confectioners’) 
sugar, 1 tablespoon melted butter and up 
to 2 tablespoons lemon juice to make 
glaze with good spreading consistency. 
Spread over cookies. Sprinkle 

with chopped pistachio nuts, using 

about % cup in all. 


CHERRY BOW TIES 


Bake at 400° for 8 minutes. 
Makes 5 dozen bow ties for 57¢ per dozen. 


Bake at 400° for 10 to 11 minutes. 
Makes 2 dozen cookies for $1.77 per 
dozen. 


Nutrient Value Per Cookie: 172 calories, 
2 g protein, 10 g fat, 19 g carbohydrate, 
50 mg sodium, 32 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Spoon dough into 
cookie press fitted with ¥4-inch star plate*. 
Press question marks, about 3 inches 
long, onto ungreased cookie sheets, add- 
ing an exira knob at straight end for 
question-mark dot. Press jelly candy into 
each knob. (You'll need 2 dozen candies.) 
Bake in preheated hot oven (400°) for 
10 to 11 minutes or until set and lightly 
browned around edges. When cookies are | 
cool, melt together 4 ounces (4 squares) 
semisweet chocolate with 1 tablespoon 
vegetable shortening in small saucepan 
over low heat. Spread curled half of 
each cookie with chocolate. Place on 
wax paper and refrigerate 10 to 15 | 
minutes to set glaze. Do not refrigerate 
cookies but store at room temperature. | 
i} 


‘Note: You can use ¥2-inch star plate for | 
a greater yield. % . { | 


Nutrient Value Per Bow Tie: 57 calories, 
1g protein, 3 g fat, 6 g carbohydrate, 
20 mg sodium, 13 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Shape dough as for 
slice & bake cookies. Place slices 1 inch 
apart on ungreased cookie sheets. With 
fingers, pinch top and bottom of each 
dough circle together to make bow-tie 
shape. Press drained maraschino cherry 
half or candied cherry half into center of 
each bow tie. Bake in preheated hot 
oven (400°) for 8 minutes or until set and 
lightly browned around edges. 


GUMDROP CARNIVAL COOKIES 


Bake at 400° for 7 to 9 minutes. 
Makes 4 dozen cookies for 65¢ per dozen. 


Nutrient Value Per Cookie: 90 calories, 
1g protein, 4 g fat, 13 g carbohydrate, 
27 mg sodium, 16 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Wrap dough and chill 
in refrigerator for 45 minutes. Spread 

Ys cup colored sugar crystals or candy 
decors in shallow dish, if you wish. Shape 
dough into 1-inch balls, tucking a gum- 
drop into each ball (you'll need a total of 
48 gumdrops). Roll balls in sugar crystals, 
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| FOOD | 
| SPECIAL DIETS 


| LOW, *: 


Since regular baked goods are 
usually verboten on a low-sodium 
diet, we thought you’d enjoy these 
legitimate treats made ina jiffy from 
your own homemade mix. You'll find 


store. Use salt-free butter or mar- 
garine, jam, and maple syrup to jazz 
the breads up. Count the milk as 
part of your daily milk allowance. 


| LOW-SODIUM BASIC BISCUIT MIX 


10 cups all-purpose flour 
¥Y cup low-sodium baking powder 
Y4 cup sugar 
2 cups shortening (that needs no 
refrigeration) 
In large mixing bowl, thoroughly 


L stir together flour, baking powder, 


and sugar. Cut in shortening till mix- 
ture resembles coarse meal. Store, 
covered, at room temperature up to 
6 weeks, or freeze. Makes about 12 
cups mix. To measure, spoon into 
measuring cup; level with spatula. 

For Biscuits: In bowl, make a well 
in 2 cups Low-sodium Basic Biscuit 
Mix. Add 24 cup milk. Stir with fork 
just till dough follows fork. Drop 
rounded teaspoon onto greased bak- 
ing sheet. Bake in 425° oven for 12 
to 15 minutes. Makes 10 to 12. 

For Muffins: Combine 3 cups Low- 
sodium Basic Biscuit Mix and 3 ta- 
blespoons sugar; make a well in dry 
ingredients. Combine 1 beaten egg 
and J cup milk; add all at once to dry 
ingredients. Stir just till moistened. 
Fill greased muffin cups 2% full. 
Bake in 400° oven for 20 to 25 min- 
utes. Makes 12. 

For Pancakes: Combine 1 beaten 
egg and 114 cups milk. Add 2 cups 
Low-sodium Basic Biscuit Mix. Beat 
with rotary beater till nearly smooth. 
Bake on hot, lightly greased griddle. 
Makes 10. 


CHOCOLATE CHIP COOKIES 

1 cup packed brown sugar 

Ye cup shortening 

egg 

teaspoon vanilla 

cups Low-sodium Basic Biscuit 
Mix : 
6-ounce package (1 cup) 
semisweet chocolate pieces 

In mixer bowl, cream sugar, short- 
ening, egg, and vanilla till fluffy. Stir 
in Low-sodium Basic Biscuit Mix 
and chocolate pieces. Drop by tea- 
spoon 2 inches apart on ungreased 
cookie sheet. Bake in 375° oven 10 
minutes. Cool 1 minute; remove to 
rack. Makes 4 dozen. @ 
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CRIsco 


Yéerry Caccken Oo DO KK [fs 


New, creamier Crisco makes the richest, tastiest cookies... 
Crisco’s homemade mix makes them double-quick! 


Yes, with new, creamier Crisco you not only get 
top-notch cookies . . . you can get ‘em at top 
speed! For new Crisco is creamier than any other 
le: g vegetable shortening, specially made to 
blend quickly and easily. And now Crisco brings 
you this wonderful time-saving mix recipe. With 
it you're all set to make all kinds of gala cookies! 


Of course, pute, all-vegetable Crisco does wonders 
for any cookie recipe! It’s so snowy white, so fresh 
and sweet. Crisco cookies are as grand tasting 
as butter cookies, yet oh, so thrifty! Why not 
change to new, creamiet Crisco for a// your holi- 
day baking? It’s America’s finest shortening .. . 
twice as popular as any other brand! 
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ristmas Cookies ever! 
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Takes only 6 minutes fo makel 


CRISCO'S COOKIE MIX 
(Makes 7 to 8 cups of mix) 
6 cups sifted all-purpose flour 
1 tablespoon salt 
1 pound Crisco (2Y3 cups) 


Mix flour and salt in a large mixing 
bowl\or on a large square of paper. 
Cut Crisco into flour with two knives 
or a pastry blender, until pieces are 
about the size of peas. Store in a cov- 
ered container, if you wish. Your 
Ctisco mix will keep for weeks, with- 
out refrigeration. } 


EASY DATE BARS 


r together: % 
Crisco cookie mix, 
light brown sugar. f 
baking powder, Add and 
mix thoroughly: 1 egg, 
1 tbsp. milk, 1 tsp. va 
Ja. Stir in: 1 cup chopped 
dates, 1 cup chopped 
nuts. Blend well. Pour 
into pan 8"x brushed 
with Crisco. Bake 
375°F. 20-25 mins. Cool 


and cut into strips. 
Tt lo ee | hs We oat 


cup 
cup 
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SUGAR COOKIES 


ir together: 2 cups 
Crisco cookie mix, 4 cup 
sugar, Ltsp. baking pow- 


der, % cup all-purpose 
flour. Add 1 egg, 1 tsp. 
van Blend well, 


Dough is soft. Roll out 
to 14" thick on floured 
board or pastry cloth. 
Cut with floured cookie 
cutter. Place on lightly 
greased cookie sheet, 
bake 375°F. 8-10 mins. 
TN ey ete tae eee 


MOLASSES COOKIES 


light brown sugar, 
tsps. soda, % tsp. each 
ground cloves and gin- 


get, 1 tsp. cinnamon. 
Add 1 egg, 3 thsps. mo- 
lasses. Stir vigorously, 
chilldough. Roll 4" thick 
on floured board. Cut 
with floured cookie cut- 
ter. Bake same as Sugar 
Cookies. Makes 4 doz. 


SNOWY BROWNIES 


cups sugar, 1 tsp. baking 
powder. Add: 3 eggs, 3 
s baking chocolate 
melted, 1 tsp. vanilla. 
well and add % cup 
chopped nuts. Bake in 
9'x 9" x 2" pan brushed 
with Crisco at 375°F. 
25-30 mins. Sprinkle with 
confectioners’ sugar. 
When cool, cut into 144" 
squares. Makes 3 doz. 


NOEL NUT BALLS 


Stir together: 
Crisco cookie m 


2 cups 
Yacup 


confectioners’ sugar, 


sifted. Add: 1 tbsp. 
orange juice, 1 tsp. va- 
nilla, 34 cup chopped 
nuts. Blend well (dough 
is somewhat crumbly). 
Mold into 1" balls. Place 
on ungreased cookie 
sheet 1" apart. Bake 375° 
F. 12-15 mins, Rollincon- 
fectioners’ sugar while 
hot. Makes 3 doz. 


3ibs. 


for cakes- 
Pastry. frying 


use 


ITS DIGESTIBLE 


+36 cookies. ¢ 
: 15 minutes. BAKE: at 350° for 14 minutes per batch. 


| box (18.25 ounces) spice cake mix 
» eggs WwW | 
2 cup (1 stick) unsalted butter, 
melted 
? tablespoons all-purpose flour 
| cup white chocolate chips 
2 cup chopped walnuts 
Melted white chocolate chips to = 


drizzle, if desired a 


Heat oven to 350°. Line 2 baking sheets with nonstick foil. 

t aside. 

In a large bowl, combine cake mix, eggs, melted butter and 
ur with a wooden spoon. When ingredients are completely 
:nded, stir in chocolate chips and chopped nuts. 

Drop dough onto prepared baking sheets by rounded 
lespoons, about 12 cookies per sheet. Bake at 350° for 14 
nutes. Cool on baking sheets for 2 minutes. Remove cookies to 
>k and cool completely. Repeat with remaining cookie dough. 
Once cookies have cooled, if desired, transfer melted chips 
heavy-duty plastic bag. Snip off corner; drizzle over cookies. 


New Year’s 
Treat 


Date Nut Ginger Drops. Make 
Drop Cookies as directed on Betty 
Crocker Gingerbread Mix pkg. —ex- 
cept fold in 44 cup dates cut in small 
pieces, and 4 cup chopped nuts. Top 
with a thin confectioners’ sugar icing 
and garnish with pieces of date or 
walnut halves, if desired. 


Coffee Time is 
= Cookie Time 


Dream Date Squares. Heat oven 
to 375° (quick mod.). Add 34 cup hot 
water and 4 cup shopped nuts to 
date’ filling mixture of Betty Crocker 
Date Bar Mix. Cut % cup butter into 
crumbly mixture. Pat all but 4 cup 
crumbly mixture into 9” sq. pan. 
Spread date filling over crumbly mix- 
ture. Beat 1 egg white until stiff, add- 
ing 4% cup brown sugar gradually, to 
form a meringue. Spread over date 
filling and sprinkle crumbly mixture 
on top. Bake 25 to 30 min. Cut into 
36 squares. 


Lunch Box 
Treats 


Broiled Topping 
¥2 cup soft butter ¥3 cup cream 
1 cup brown sugar 1 cup flaked coconut 
(packed) 1 cup chopped nuts 


Mix all ingredients. Spread half of 
poppe on both warm gingerbread 
cakes. Place about 3” under broiler 
(low heat) until mixture bubbles and 
browns (3 to 5 min.). Do not burn! 


<< Welcome— 
a < Spring Cookies 


'$- Follow directions on 
Betty Crocker Coconut Macaroon 
Mix pkg. —except add 4 tsp. almond 
flavoring. Drop by rounded t on- 
fuls into chopped toasted almonds (34 
cup). Coat all sides; shape into balls. 
Bake as directed, 


What’s the cookie-est time of year? 
Christmas time, of course. And what’s 
more Christmasy than @ luscious, 


snow-capped cookie—topped or filled 
with Baker's Coconut? 


That’s why this new Baker’s Coconut 
recipe is such exciting holiday news! 


For now youcan make many different 
kinds of coconut cookies—even little 
cakes—from one quick n’ easy batter! 


So festive, so delicious with tender, 
moist Baker’s Coconut—these gay 
gift cookies stay lusciously chewy and 
fresh to the last wonderful crumb! 


NEW BASIC COOKIE BaTreR! 


Basic Recipe 


114 cups sifted flour » 14 teaspoons 
Calumet Baking Powder « 14 teaspoon 
salt « 1 cup sugar + 2 Cup butter or other 
shortening (room temperature) « 2 eggs, 
unbeaten » 14 cup milk « 1 teaspoon 
vanilla + 144 cups Baker’s Coconut, cut 
up small. 


Sift flour once; measure; add baking 
powder, salt, sugar; and sift again into 
mixing bowl. Add shortening, ¢g85, 
tablespoons of milk, vanilla. Beat 2 min- 
utes. Add coconut ‘and remaining milk. 
Beat / minute longer, vigorously by 
hand or at low speed of electric mixer. 


Chill 2 hours. Drop from teaspoon on 
ungreased baking sheet. Bake in hot 
oven (400°F.) 10 minutes, or until lightly 
browned. Remove from baking sheet at 
once. Makes 6 dozen cookies. 


For cake squares, bake chilled batter in 
2 greased 8x8x2-inch pans 20 to 25 
minutes. Use moderate oven (375°F.) 


To frost, spread with confectioner’s 
sugar icing and sprinkle immediately 
with snowy luscious Baker's Coconut. 
For red or green icing use vegetable col- 
oring. For Santa Claus Cookie, use red 
icing for cap, raisins for eyes, candied 
cherries for nose and mouth. 


VARIATIONS 


1. Chocolate. Prepare basic batter, de- 
creasing flour 2 tablespoons and adding 
2 squares Baker’s Unsweetened Choco- 
late, melted with the coconut. Bake as 
drop cookies. 


2. Spice. Prepare basic batter, sifting 1 
teaspoon cinnamon, Y4 teaspoon each 
cloves, allspice, nutmeg and ginger with 
dry ingredients. Bake as drop cookies. 
3. Half n’ Half. Prepare Spice 

batter, adding 1 square Baker’s 
Unsweetened Chocolate, 
melted, to half of batter. Drop 


teaspoon chocolate mixture and tea- 
spoon plain mixture side by side on un- 
greased baking sheet. 


4. Marble. Swirl Half 1’ Half cookies 
with tip of teaspoon. 


5, Fruit. Prepare basic batter, adding 
Y cup each raisins, chopped pecans, 
chopped dates with the coconut. Bake 
as drop cookies. 


Products of 
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[FOOD | by Lisa Holderness 


Cookies by the Stack 


When the cookie monster in you comes out, grab this versatile recipe and head to the kitchen. 
The cookie dough is easy to make and bake. It’s choosing one of seven scrumptious flavors that’s the tough 
part. Hot-from-the-oven, they'll bring out the other cookie monsters in your house! 


FRUIT OATMEAL ROUNDS: 
Substitute 1 cup rolled 
oats for 1 cup of the flour. 
Stir 1 teaspoon ground 
cinnamon into the flour 
mixture. Also, stir one 
6-ounce package dried 
fruit bits into the dough. 


DOUBLE CHOCOLATE 
DELIGHTS: 

Substitute /3 cup unsweet- 
ened cocoa powder for Y2 
cup of the flour. Also, stir 
one 12-ounce package 
(2 cups) semisweet choco- 
late pieces into the cookie 


dough. 


PEANUT BUTTER BUDDIES: 
Add 2 cup peanut butter 
with the eggs and vanilla. 
Also, stir 2 cups peanut 

butter-flavored pieces into 


the dough. 


CHOCOLATE CANDY 
COOKIES: 

Stir 2 cups candy-coated 
milk chocolate pieces into 
the dough. 


CHOOSE-A-COOKIE DOUGH 
Pick a flavor before you start baking because a few 
ingredients vary for the seven flavors. 


Y cup shortening Y% cup granulated sugar 
Ye cup margarine or % tsp. baking soda 
butter 2 eggs 
1 cup packed brown 1 tsp. vanilla 
sugar 2% cups all-purpose flour 


In a large mixing bowl beat the shortening and mar- 
garine or butter with an electric mixer on medium to high 
speed for 30 seconds. Add brown sugar, granulated sugar, 


B10 


MALTED MILK TREATS: 
Substitute / cup instant 
malted milk powder for 
Va cup of the flour. Also 
stir 1% cups chopped 
malted milk balls into the 
cookie dough. 


MACADAMIA MANIA: 

Stir 2 cups coarsely 
chopped white baking 
bar (or pieces) and one 
3Y2-ounce jar macadamia 
nuts, coarsely chopped, 
into the dough. 


SUPER-CHUNK CHIPPERS: 
Stir 1 cup coarsely 
chopped semisweet 
chocolate, 1 cup coarsely 
chopped milk chocolate, 
and 1 cup chopped 
pecans into the dough. 
Drop dough from a 
Ya-cup measure about 

4 inches apart onto a 
cookie sheet. Flatten 
cookies slightly with a 
spoon. Bake for 13 to 15 
minutes or till edges are 
light brown. Makes 18. 


and baking soda. Beat till fluffy. Add eggs and vanilla; beat 
till combined. Beat or stir in flour. Use immediately or 
cover and chill for up to 24 hours. (Or, wrap dough in 
freezer wrap and freeze for up to 6 months. Thaw 
overnight in refrigerator before baking.) 

Drop dough by slightly rounded tablespoons 2 inches 
apart onto an ungreased cookie sheet. Bake in a 375° oven 
for 10 to 12 minutes or till edges are light brown. Cool 
cookies on a wire rack. Makes about 48 cookies. 

Nutrition facts per Fruit Oatmeal Round: 91 cal., 4 g total 
fat (1 g sat. fat), 9 mg chol., 42 mg sodium, 12 g carbo., 0 
g fiber, and 1 g pro. Daily Value: 3% vitamin A, 0% vita- 
min C, 0% calcium, and 2% iron. 
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ALL FROM ONE HOMEMADE MIX 
1001 BAS/C COOKIE MIX RECIPE 


5 cups All Purpose Flour * 3% cups Domino Granulated Sugar 2 tbls. 
Double Acting Powder * 2% tsp. salt * 112 cups plus 2 tbls. Mrs. Filbert’s 


Margarine’ * Yield: (Approx.) 10 cups MRS. FILBERTS® 
1. Spoon flour into measuring cup and level with spatula. Put in MARGARINE and 
large bowl or other utensil with at least 8 qt. capacity. DOMINO® SUGAR... 


2. Measure sugar, baking powder and salt into flour. 

3. Stir until mixture is thoroughly blended. 

4. Add margarine and work into dry mixture with your hands until 
uniformly blended. Mix should resemble coarse corn meal. 

Put into air tight containers. Do not pack down. Cover. 

Store in refrigerator. 

To use mix, spoon lightly into measuring cup, level with spatula. 
Mix must be brought to room temperature for use. If using whip- 
ped margarine increase to 242 cups. 


DOUBLE CHOCOLATE CHIP BARS : 


3 cups 1001 Cookie Mix 
¥3 cup cocoa 

¥2 cup evaporated milk 
2 eggs 1 package (6 oz.) semi-sweet 
Ya cup Domino Light Brown Sugar or chocolate pieces 


Stir cocoa into cookie mix. Beat in eggs. Gradually beat 
in evaporated milk, brown sugar and vanilla. Stir 
in chocolate pieces, Spread batter into greased 
(approximately 10” x 15”) 
baking pan. Bake 
in 375° oven 20-25 
minutes, or until 
edges pull 
slightly from 

pan. Do 

not overbake. 
Cool on 
wire rack. 
Cut into 
bars. Yield: 
about 

50 bars. 


bring you the “1001 Basic 
Cookie Mix Recipe’’. This 
one basic mix makes count- 
less varieties of cookies. 


ae 


* 


Ys cup Domino Liquid Brown 4 
Sugar 
1 tsp. vanilla extract 


Decorator Pan 

P.O. Box CF-5012 

Jenkintown, Pa. 19046 
Please send pan(s) at $4.95 plus 


ONLY $4.95 Plus $1.00 postage and handling. 


Quality 11" x 16” x 1" pan made by NordicWare with 
‘enamel exterior and Teflon® Il interior. Excellent for 


cookies, brownies, sheet cakes etc. Recipe and helpful 
hints imprinted on pan. Makes a wonderful gift too! Plus 
$1.50 in savings coupons. 


$1.00 postage and handling each. Also 
send my free cookie brochure and savings 
coupons worth $1.50. Make check payable 
to Decorator Pan 


NAME. 


ADDRESS 


CITY 


STATE ees SEs eI} 
Allow 4 to 6 weeks delivery. Void where 
prohibited. Offer expires Dec. 31, 1979. 
Satisfaction guaranteed or return for full 


refund. 2 7 si — 


No-Bake Cookies 


Dying for the taste of homemade cookies . . . 

but can’t bear to turn on the oven? Try these 

keep-cool goodies—they’re sure to satisfy O Peanut Butter and 
your summer cookie monster. For some of our Granola togs dipped 
treats, simply mix and refrigerate @ Coconut-Pecan 
(even kids can do it!). ae y  Blameuss takes epy: 


, breakfast-cereal bits. 
The most demanding 


ee © Cashew-Chocolate 

| ; . Vit —— Chunks mix semisweet 
just require a little ¢ cay pis. i ’ and white chocolate. 
stove-top melting time. aS @ Coconut-Date Balls 
_ ¢runch with pecans. 

y © Orange-Pecan 

) Thumbprints start off 


with ordinary 
vanilla wafers! 


Carin Riley. Food styled by Roscoe Betsill; props styled by Cecilia Hentz. 
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Daily Nutrition Information on page 150 


Co eee eeer ee eecc eens sssenseeee 


PEANUT BUTTER AND 
GRANOLA LOGS 

Makes 28 logs for $3.92. 

Nutrient Value Per Log: 118 calories, 

3 g protein, 6 g fat, 14 g carbohydrate, 
49 mg sodium, 0 mg cholesterol. 
*Exchanges: 1 starch/bread, % fruit, 
Y high-fat meat, ¥ fat. 


cup chunky peanut butter 

cup honey 

cup raisins 

cups granola 

squares (1 ounce each) 
semisweet chocolate 


avas- 


1. Stir together peanut butter and honey 
in large bowl until smooth. Stir in raisins, 
then the granola, until blended. Form 

1 heaping tablespoon of mixture into log, 
2 x % inches. Repeat with remaining 
mixture. Refrigerate 1 hour, until firm. 


2. Melt chocolate in top of double boiler 
over simmering water, stirring. Dip each 
end of log in melted chocolate. Place on 
waxed paper. Refrigerate until chocolate 
hardens, 15 minutes. Repeat with other 
ends of logs. 


Poem ee eeer reer r scores sseeeoese 


COCONUT-PECAN 
DIAMONDS 


Makes 6% dozen cookies for $4.20 
Nutrient Value Per Cookie: 31 calories, 
0 g protein, 2 g fat, 4 g carbohydrate, 
17 mg sodium, 2 mg cholesterol. 
*Exchanges: % fruit, ¥ fat. 


Ya cup (stick) unsalted butter OR: 
margarine 

Ya cup white corn syrup 

Ya cup sifted 10X (confectioners’) 
sugar 

4'2 cups bite-size crispy rice square 
cereal 

1 cup coarsely chopped pecans 

%3 cup flaked coconut 


1. Melt butter in small saucepan over 
low heat. Mix in corn syrup and sugar 
until well blended. Remove from heat. 


2. Combine rice squares, pecans and 
coconut in bowl. Drizzle butter mixture 
over cereal mixture; gently mix to coat. 
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shown on page 147 


3. Line 13 x 9 x 2-inch pan with 
aluminum foil. Press rice square mixture 
into layer on bottom of pan. Cover. 
Refrigerate 1 hour. Lift out cookies; peel 
off foil. Cut cookies into diamonds or 
squares to serve. Store in refrigerator. 


CASHEW -CHOCOLATE 
CHUNKS 

Makes 4 dozen cookies for $8.68. 
Nutrient Value Per Cookie: 76 calories, 
1 g protein, 4 g fat, 10 g carbohydrate, 
30 mg sodium, 3 mg cholesterol. 
*Exchanges: ¥% starch/bread, 1 fat. 


Cookies: 

6 squares (1 ounce each) 
semisweet chocolate 

3 tablespoons honey 

Ya cup (stick) unsalted butter, cut 
in pieces 

1 box (7 ounces) wheatmeal 
biscuits OR: vanilla wafers 

Ye cup chopped cashew nuts 

Ys cup golden raisins 

1_ tablespoon grated orange rind 

Topping: 

3 squares (1 ounce each) 
semisweet chocolate, melted 

3 ounces white chocolate, melted 


1. Prepare Cookies: Melt together 
chocolate and honey in top of double 
boiler over simmering water. Remove 
from heat. Stir in butter until combined. 


2. Place biscuits in food processor. 
Whirl until finely chopped. Transfer to 
large bowl. Stir in nuts, raisins, orange 
rind and chocolate mixture. 


3. Line 48 mini-muffin cups (4 pans) 
with sheet of plastic wrap large enough 
to cover pan and with enough slack so 
wrap covers inside of each indentation. 
Fill each with 2 teaspoons cookie 
mixture, pressing down on mixture to 
make it come together. Refrigerate. 


4. Prepare Topping: Invert each pan 
onto serving platter; remove plastic 
wrap. Spread thin layer of melted 
semisweet chocolate on top of each 
cookie. Spoon white chocolate into small 
pastry bag fitted with writing tip. Draw 
3 or 4 lines across cookie. Run wooden 
pick through white lines to feather. 


Poe ee eee ee rereerererecesscenee 


COCONUT-DATE BALLS 
Makes 3 dozen cookies for $5.22. 
Nutrient Value Per Cookie: 58 calories, 
1 g protein, 2 g fat, 10 g carbohydrate, 
24 mg sodium, 12 mg cholesterol. 
*Exchanges: Y% starch/bread, Y% fruit, 
Y fat. 


8 ounces chopped dates 
2 cup firmly packed light-brown 


sugar 
Ye cup chopped pecans 
2 eggs 


1 teaspoon vanilla 

2 cups rice-crisped cereal 

Y4, cup unsweetened shredded 
coconut 


1. Stir together dates, sugar, pecans and 
eggs in medium-size saucepan. Cook 
over medium heat, stirring, 8 minutes or 
until thickened and beginning to simmer. 
Remove from heat. Stir in vanilla and 
cereal until combined. Drop mixture by 
teaspoonfuls onto waxed paper. 


2. Place coconut in small bowl. Roll 
cookies into balls, using palms. Roll in 
coconut, pressing to adhere if necessary. 
Place on plate and chill before serving. 


Seer eee rer eccer ere neeseesssoes 


ORANGE-PECAN 
THUMBPRINTS 

Makes 3 dozen cookies for $4.18. 
Nutrient Value Per Cookie: 84 calories, 
0 g protein, 3 g fat, 14 g carbohydrate, 
29 mg sodium, 4 mg cholesterol. 
*Exchanges: % starch/bread, % fruit, 
Y, fat. 


1 package (12 ounces) vanilla 
wafers, crushed 

%3 cup white corn syrup 

2 tablespoons orange liqueur 

Y% cup finely chopped pecans 

Ya cup orange marmalade 


1. Place crushed wafers in medium-size 
bowl. Combine corn syrup and liqueur in 
small bowl; drizzle over wafers. Mix 
together with hands until well blended. 


2. Shape mixture into 1%-inch balls. Roll 
in pecans. Press indentation into center 
of balls with thumb; spoon marmalade 
into hole. Cover cookies. Refrigerate. ™ 


*For Exchanges explanation, see page 150, 


of time and give them about 3 days to ripen in an 


air-tight container. 


1 cup semi-sweet chocolate pieces 


3 tbsp. light corn syrup 


Ye cup WIDMER LAKE NIAGARA WINE 
3 cups crushed vanilla wafers 


1 cup chopped pecans 
Confectioners sugar 


Put chocolate over hot water and stir until melted. 
Combine chocolate with corn syrup, wine, vanilla wafer 
crumbs, % cup of confectioners sugar and pecans. 
Blend well and chill for 30 minutes. Shape into 1-inch 
balls and roll in additional confectioners sugar. 


Yankee Noodle 
Dandies 


The no-bake summer cookies. 

Melt 1 package (6 oz.) semi 
sweet chocolate pieces and1 pack- 
age (6 oz.) butterscotch pieces in 
top of double boiler over hot water. 
Remove from heat 
2. cans (3 oz. each) LA CHOY Chow 
Mein Noodles.and Y2 cup chopped 
peanuts (or cashews) until they are 
evenly coated. Drop by teaspoon- 
fuls onto waxed paper. Chill. Store 
in refrigerator until ready to serve 
Makes 36 cookies. 


Quickly stir in 


12 cup butter or margarine 
34 cup sugar 
2 beaten eggs 


4‘ cups honey-graham cereal, finely 


crushed (11 cups) 
2 cups tiny marshmallows 
1 teaspoon vanilla 
2 of 6-ounce package (1/2 cup) milk 
chocolate pieces 


In saucepan melt butter or marga- 
rine over low heat; remove from heat. 
Blend in sugar, then eggs. Return to 
low heat. Cook and stir till bubbly. 
Cool. Stir in cereal, marshmallows, 
and vanilla. Spread in a well-buttered 
9x9x2-inch pan. In saucepan melt 
chocolate over low heat, stirring con- 
stantly. Drizzle over cereal mixture. 
Cover; chill. Cut into bars. Store in 
refrigerator. Makes 36 bars. 


CHOCOLATE-BUTTERSCOTCH 

DROPS SS, 

To crush the pretzels, place them in 

a plastic bag and roll with a rolling 

pin till coarsely crushed— 

1 14-ounce can sweetened 
condensed milk 

1 6-ounce package (1 cup) 
butterscotch pieces 

1 6-ounce package (1 cup) 
semisweet chocolate pieces 

2 teaspoon vanilla 


4 cups coarsely crushed pretzels 


(about 11 ounces) 
2 cup peanuts 

In saucepan combine condensed 
milk, and butterscotch and chocolate 


— No-bake 
cookies" 


pieces. Cook and stir over low heat 
pieces melt, about 5 minutes. Ren 
from heat; stir in vanilla. In large | 
combine pretzels and peanuts. | 
chocolate mixture over pretzel 1 
ture. Stir thoroughly to coat. Droy 
teaspoonfuls onto a waxed-paper-li 
baking sheet. Chill at least 2 hour 
till firm. Store, covered, in the refri 
ator. Makes 3'2 dozen cookies. 


APRICOT-PECAN BALLS 
1'2 cups crushed vanilla wafers (3 
cookies) 
1 cup finely chopped pecans 
Ye cup sifted powdered sugar 
1 cup finely snipped dried aprico 
% cup light corn syrup 
2 tablespoons apricot brandy 
e 8 e 

% cup sifted powdered sugar 

In a bowl stir together vanilla wat 
pecans, 2 cup powdered sugar, | 
the apricots. Stir in corn syrup 
brandy. Using one level tablespoon 
each cookie, shape mixture into be 
Roll in remaining 4 cup powde 
sugar. Store in a covered contaii 
Makes 3 dozen cookies. 


ONE 
COOKIE 
DOUGH— 
13 WAYS 


Every delectable cookie you 

see here starts with the same 
Old-Fashioned Butter Cookie 
Dough. Then comes the fun: 
You flavor it, shape it and 

dress it up to create a baker’s 
dozen of bite-size treats. You 
can bake a batch of double-rich 
chocolate-dipped Chocolate 
Ribbons; put together colorful 
Pastel Creams— cookie 
sandwiches with a yummy 
filling—or make spiced 

Almond Crescents. For a key 
identifying cookies shown, 

see page 103; recipes for all our 
cookies start on page 103 


BY MARLENE BROWN 


Photo by Ron Harris 


PORT 


ITS FLAVOR AND ITS FLAIR 


So near (just six 
jet hours east of 
New York), yet so 
foreign (Europe’s 
least-spoiled 
land), Portugal 
brims with 
skilled cooks and 
craftsmen who 
know that ideas 
count more than 
escudos (money). 
Here, we bring 
you the best of 
their best. 


ie Portuguese, who 
have the world’s most 
insatiable “sweet tooth,” 


simply couldn’t finish lunch or 
dinner without dessert. Even 
the breakfasts served at 
Portugal’s splendid pousadas 
(Government inns) are likely to 
include a basket of cupcakes 
and cookies! The four favorite 
sweets, shown here in front of 
Jorge Barradas’s mural of the 
the city’s Moorish Quarter at 
Lisbon’s elegant Ritz Hotel, 
are, clockwise from the center: 
Glazed Orange Roll a la Ritz 
Lisboa, Molded Orange 
Pudding, light- as-a-cloud 
Poached Meringue Ring with 
Burnt Sugar Sauce, and a 
basket of Fogacas (crisp 
orange-cinnamon cookies). 
Recipes begin on page 131. 
Pottery from Sant’Anna, copper pitcher from 
Centro de Turismo e Artesanato, both of Lisbon. 
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. Two new Chocolate Gourmet Brownies you've 
been longing for. Only from Duncan Hines. 


a 

ONE COOKIE DOUGH—13 WAYS (From page 84) 

For Daily Nutrition Countdown Chart, 4. Preheat oven to hot (400°). 

see page 146, (Ay. 5. Bake cookies, either pressed or sliced, 

4 \ in preheated hot oven (400°) for 7 to 

OLD-FASHIONED BUTTER COOKIES | 9 aes Spans on Wii a 

BaksicnOOsteniiio © ninticssaanann until set and lightly browned aroun 

. edges; tops should not brown. Let 

Makes 6 dozen cookies for 31¢ per dozen. sai on thet 1 minute. Transfer with 

Nutrient Value Per Cookie: 46 calories, metal spatula to wire rack to cool. 

1g protein, 3 g fat, 5 g carbohydrate, Pipe on Pink Cream Filling, if you wish. 

17 mg sodium, 11 mg cholesterol. Store in tightly covered container. 

1. cup (2 sticks) unsalted butter, 
at room temperature ALMOND BITES 
4 ea ansitfed 1OX'sugar 1 Old-Fashioned Butter Cookies Bake at 400° for 9 minutes. 

1'4 teaspoons vanilla 2 Almond Bites Makes about 5 dozen cookies for 46¢ per 

2% cups unsifted all-purpose flour 3 Espresso Dreams dozen. 

Ya teaspoon salt 4 Apricot Thumbprints a 

Pink Cream Filling (optional; 5 Almond Crescents Nutrient Value Per Cookie: 60 calories, 
see Pastel Creams, page 105) 6 Madeleines lg pele 4 g fat, 6 gcurbeliycrae, 
= apn i 20 mg sodium, 13 mg cholesterol. 

1. Combine butter, sugar, egg and vanillain | 7 Chocolate Ribbons ; NG SOI Ae NG SO So GEO We tees 
large bowl with mixer on medium speed : poate one Prepare 1 recipe Old-Fashioned Butter 
until smooth and fluffy, 4 minutes. 10 Pact Gams Cookies (see recipe, this page) with the 

2. Stir together flour and salt in small 11 Lemon Pistachio Slices following changes. Substitute 1 teaspoon 
bowl. Add to butter mixture and beat | j/oje. Cherry Bow Ties, Gumdrop almond extract for vanilla in Step 1. 
on low speed until combined. GarivaliGookies and Question Mark Spoon dough into cookie press fitted with 

3. To shape cookies: For cookie press, Cookies are not pictured. flower plate. Press cookies onto 
spoon dough into press. Form desired ungreased cookie sheets. Garnish with 

= <i on ungreased cookie sheets. on wax paper into 6-inch log; wrap. ¥ cup sliced almonds. Bake in preheated 
For slice & bake cookies, refrigerate Chillin refrigerator] hour orin freezer hot oven (400°) for 9 minutes or until 
dough, wrapped, 45 minutes. Divide 30 minutes. Slice cookies Ye inch thick; set and edges are lightly browned. 
dough in half. Shape each half place on ungreased cookie sheets. (More recipes on page 105) 
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Take ‘em. 
South of the Border 
in short order. 


Velveeta 


Velveeta Mexican Process Cheese Spread uses jalapeno peppers and a special blending 
of natural cheeses for a taste that’s a pure fiesta. Use Velveeta Mexican Process Cheese 
Spread to make any dish more than okay — make it olé! ss | 


Buenos Nachos VELVEETA Pasteurized Process Cheese Spread, milk and 
onions in saucepan; stir over low heat until cheese 
18-02. pkg, PHILADELPHIA BRAND Cream Cheese, spread Is melted. Cover chips with cheese spread “ 
softened mixture; top with tomatoes and olives, 6 servings. ; Nia 
% cup guacamole ¢* aie 
Ye cup sour cream MICROWAVE: Prepare recipe as directed, except for i Te 
Tortilla chips ; 4 cheese spread mixture. Combine VELVEETA Pasteurized - “ 
i, Ib. VELVEETA Mexican Pasteurized Process Cheese Process Cheese Spread, milk-and onions in I-quart 
Spread with Jalapetio Pepper, cubed measure, Microwave on Medium (50%) 4 to 5 minutes 
5 tablespoons milk or until cheese 
2 tablespoons green onion slices spread is melted, 
Y% cup chopped tomato stirring every 2 % = 
4 cup pitted ripe olive slices minutes, — | ' 


Sree “ $ 
Combine cream cheese, guacamole and sour cream, A Rese oe 4 : 
mixing until well blended. Spread cream cheese ( “ee 
mixture onto serving platter; top with chips. Combine 


Velveeta. You brighten everything you touch, 


er 


ONE COOKIE DOUGH—13 WAYS (From page 103) 


ESPRESSO DREAMS 


Bake at 400° for 8 to 9 minutes. 
Makes 4 dozen cookies for 68¢ per dozen. 


Nutrient Value Per Cookie: 78 calories, 
1g protein, 5 g fat, 8 g carbohydrate, 
25 mg sodium, 16 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Stir 1/2 teaspoons 
instant espresso powder and ¥2 teaspoon 
ground cinnamon with flour and salt in 
Step 2. Wrap dough and refrigerate 

45 minutes. Pour Y2 cup ground pecans, 
almonds or walnuts into shallow bowl. 
Shape dough into 1-inch balls; roll in nuts 
to coat. Place on ungreased cookie 
sheets. Flatten with bottom of glass to 
Ya-inch thickness. Garnish each with 
pecan half, if you wish. Bake in preheated 
hot oven (400°) 8 to 9 minutes or until 
set and lightly browned around edges. 


APRICOT THUMBPRINTS 


Bake at 400° for 9 to 10 minutes. 
Makes 4 to 5 dozen cookies for 50¢ per 
dozen. 


Nutrient Value Per Cookie: 58 calories, 
1g protein, 3 g fat, 8 g carbohydrate, 
28 mg sodium, 12 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Reduce the butter to 
Y2 cup (1 stick). Beat 4 ounces cream 
cheese and 1 teaspoon grated orange 
rind with the butter, sugar, egg and 
vanilla in Step 1. Wrap dough and refrig- 
erate 45 minutes. Shape into 1-inch balls. 
Place on ungreased cookie sheets. Flatten 
with bottom of glass to Y4-inch thickness. 
Make thumbprint indentation in each. 
Spoon 4 teaspoon apricot preserves into 
each indentation. Bake in preheated hot 
oven (400°) for 9 to 10 minutes or until 
set and lightly browned around edges. 


ALMOND CRESCENTS 


Bake at 400° for 8 to 9 minutes. 
Makes 4 dozen crescents for 65¢ per dozen. 


Nutrient Value Per Crescent: 78 calories, 
1g protein, 5 g fat, 8 g carbohydrate, 
25 mg sodium, 16 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Stir together ¥2 tea- 
spoon ground cinnamon, ¥2 teaspoon 
ground nutmeg and ¥4 teaspoon ground 
allspice with flour and salt in Step 2. 
Wrap dough and refrigerate 45 minutes. 
Pour ¥2 cup ground almonds, walnuts or 
pecans into shallow bowl or pie plate. 
Shape dough into 1-inch balls; roll in 
nuts to coat. Place 2 inches apart on 
ungreased cookie sheets. Flatten slightly 
and turn ends down to form half-moon 
shape. Bake in preheated hot oven 


(400°) for 8 to 9 minutes. While still 
warm, but not hot, roll cookies in sifted 
10X (confectioners’) sugar, if you wish. 
Roll again in 10X sugar when cool. 


MADELEINES 
Bake at 375° for 15 to 17 minutes. 
Makes 21 to 24 cakes at 10¢ each. 


Nutrient Value Per Cake: 149 calories, 
2 g protein, 8 g fat, 18 g carbohydrate, 
50 mg sodium, 32 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Beat 2 teaspoons 
grated orange rind with butter, sugar, 
egg and vanilla in Step 1. Do not chill 
dough. Push dough into individual molds 
in 2 small madeleine pans*, smoothing 
top even with top of mold with flat side 
of knife. Bake in preheated moderate 
oven (375°) for 15 to 17 minutes or until 
edges of cakes are golden brown. Invert 
onto wire rack. Cool cakes, fluted-side 
up. Prepare Glaze: Stir 2¥2 to 3 tea- 
spoons orange juice into ¥2 cup 10X 
(confectioners’) sugar in small bowl until 
good glazing consistency. Brush glaze 
over madeleines. Garnish with diced 
candied orange peel, using about 

Ys teaspoon for each madeleine. 

*Note: A madeleine pan has 12 individual 
large or small molds shaped like a scal- 
lop shell. We used the large size. The 
pans are available in better department 
stores and in specialty cookware shops. 


CHOCOLATE RIBBONS 

Bake at 400° for 5 to 7 minutes. 

Makes 6 dozen ribbons for 77¢ per dozen. 
Nutrient Value Per Ribbon: 67 calories, 

1g protein, 4 g fat, 7 g carbohydrate, 

17 mg sodium, 11 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Add 3 ounces (3 
squares) semisweet chocolate, melted and 
cooled, to butter mixture in Step 1. Spoon 
dough into cookie press fitted with plate 
for ribbon strips. Press ribbons of batter, 
about 4 inches long, onto ungreased 
cookie sheets. Bake in preheated hot 
oven (400°) for 5 to 7 minutes or until 
cookies are set and very lightly browned. 
Prepare Chocolate Glaze: Heat together 
6 ounces (6 squares) semisweet chocolate 
and 1% tablespoons vegetable shortening 
in small saucepan over low heat uniil 
melted and well combined. Dip ends of 
cookies into glaze; place on wax paper 
or aluminum foil; let stand until glaze sets. 


PEANUT BUTTER FORK COOKIES 


Bake at 375° for 9 minutes. 
Makes 3¥2 to 4 dozen cookies for 52¢ per 
dozen. 


Nutrient Value Per Cookie: 68 calories, 
2 g protein, 4 g fat, 7 g carbohydrate, 
40 mg sodium, 12 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Reduce the butter to 
Y2 cup (I stick). Beat ¥2 cup creamy pea- 
nut butter and an additional ¥2 teaspoon 
vanilla with the butter, sugar and egg in 
Step 1. Reduce flour to 2 cups in Step 2. 
Shape dough immediately into 1-inch 
balls. Place 2 inches apart on ungreased 
cookie sheets. (Do not chill dough; it will 
dry out.) Flatten with bottom of glass to 
Ya-inch thickness. Make crisscross pattern 
on top of each with tines of fork. Bake in 
preheated moderate oven (375°) for 

9 minutes or until set and lightly browned 
around edges. 


CHOCOLATE MINT BARS 
Bake at 400° for 18 to 20 minutes. 
Makes 3 dozen bars at $1.18 per dozen. 


Nuirient Value Per Bar: 130 calories, 
1g protein, 7 g fat, 16 g carbohydrate, 
39 mg sodium, 22 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Substitute 1 cup firmly 
packed light brown sugar for the 10X 
sugar and add another Y2 teaspoon of 
vanilla. Beat with butter and egg in 

Step 1. Spread dough in ungreased 
13x9x2-inch baking pan. Bake in 
preheated hot oven (400°) for 18 to 

20 minutes or until set and lightly 
browned around edges. While bars 

are baking, unwrap one 6- or 

7-ounce package individually wrapped 
créme de menthe wafer candies. 
Arrange candies evenly over top of hot 
bars. Let stand 5 minutes to soften. 
Spread melted chocolate over bars. Let 
stand until frosting sets. Cut into 36 bars. 


PASTEL CREAMS 

Bake at 400° for 6 to 7 minutes. 

Makes 3 dozen sandwiches for $1.50 per 
dozen. 

Nutrient Value Per Cookie: 235 calories, 

3 g protein, 12 g fat, 30 g carbohydrate, 
80 mg sodium, 47 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Add 6 drops red food 
coloring to butter mixture in Step 1. 
Shape as for slice & bake cookies in Step 
3. Bake in preheated hot oven (400°) for 
6 to 7 minutes or until set and lightly 
browned around edges. Prepare Pink 
Cream Filling: Stir together 1¥2 cups 10X 
(confectioners’) sugar, 2 tablespoons 
melted butter, 3 to 4 drops red food 
coloring and 1% to 2 tablespoons milk to 
make smooth, spreadable filling. 

(Recipe continues on page 106) 
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ONE COOKIE DOUGH—13 WAYS (From page 105) we 


Spread filling on flat side of half the 
cookies; top with remaining cookies, 
flat-side down. Spoon filling into 
pastry bag fitted with small writing tip. 
Pipe spiral on top of each cookie. 


LEMON-PISTACHIO SLICES 


Bake at 400° for 6 to 7 minutes. 
Makes 5 dozen cookies for 77¢ per dozen. 


Nutrient Value Per Cookie: 77 calories, 
1g protein, 4 g fat, 9 g carbohydrate, 
20 mg sodium, 13 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Beat in 1 tablespoon 
grated lemon rind along with other 
ingredients in Step 1. Shape as for slice 
& bake cookies in Step 3. Bake in 
preheated hot oven (400°) for 

6 to 7 minutes or until set and lightly 
browned around edges. When cool, 
spread with following glaze: Stir together 
12 cups unsifted 10X (confectioners’) 
sugar, 1 tablespoon melted butter and up 
to 2 tablespoons lemon juice to make 
glaze with good spreading consistency. 
Spread over cookies. Sprinkle 

with chopped pistachio nuts, using 

about % cup in all. 


CHERRY BOW TIES 


Bake at 400° for 8 minutes. 
Makes 5 dozen bow ties for 57¢ per dozen. 


Nutrient Value Per Bow Tie: 57 calories, 
1g protein, 3 g fat, 6 g carbohydrate, 
20 mg sodium, 13 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Shape dough as for 
slice & bake cookies. Place slices 1 inch 
apart on ungreased cookie sheets. With 
fingers, pinch top and bottom of each 
dough circle together to make bow-tie 
shape. Press drained maraschino che! 
half or candied cherry half into center of 
each bow tie. Bake in preheated hot 
oven (400°) for 8 minutes or until set and 
lightly browned around edges, 


( GUMDROR) CARNIVAL COOKIES 
Bake a ‘or 7 to 9 minutes. 


Makes 4 dozen cookies for 65¢ per dozen. 


Nutrient Value Per Cookie: 90 calories, 
1g protein, 4 g fat, 13 g carbohydrate, 
27 mg sodium, 16 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Wrap dough and chill 
in refrigerator for 45 minutes. Spread 

Ys cup colored sugar crystals or candy 
decors in shallow dish, if you wish. Shape 
dough into 1-inch balls, tucking a gum- 
drop into each ball (you'll need a total of 
48 gumdrops). Roll balls in sugar crystals, 


106 FAMILY CIRCLE 6/1/87 


if using. Bake in preheated hot oven 
(400°) for 7 to 9 minutes or until set and 
lightly browned around edges. 


QUESTION MARK COOKIES 


Bake at 400° for 10 to 11 minutes. 
Makes 2 dozen cookies for $1.77 per 
dozen. 


Nutrient Value Per Cookie: 172 calories, 
2 g protein, 10 g fat, 19 g carbohydrate, 
50 mg sodium, 32 mg cholesterol. 


Prepare 1 recipe Old-Fashioned Butter 
Cookies (see recipe, page 103) with the 
following changes. Spoon dough into 
cookie press fitted with ¥%4-inch star plate’. 
Press question marks, about 3 inches 
long, onto ungreased cookie sheets, add- 
ing an extra knob at straight end for 
question-mark dot. Press jelly candy into 
each knob. (You'll need 2 dozen candies.) 
Bake in preheated hot oven (400°) for 
10 fo 11 minutes or until set and lightly 
browned around edges. When cookies are 
cool, melt together 4 ounces (4 squares) 
semisweet chocolate with 1 tablespoon 
vegetable shortening in small saucepan 
over low heat. Spread curled half of 
each cookie with chocolate. Place on 
wax paper and refrigerate 10 to 15 
minutes to set glaze. Do not refrigerate 
cookies but store at room temperature. 
“Note: You can use Ya-inch star plate for 


a greater yield, aS eae | 
~~ JUMBO RAISIN COOKIES 
-20-70 
2 cups raisins gece 
1 cup water 


| 
| 
! 4 cups sifted all-purpose flour 3 
| 1. teaspoon double-acting baking * 
| powder 
1 teaspoon baking soda 
| 1 teaspoon salt 
| 1/2 teaspoon cinnamon 
1/2 teaspoon nutmeg 
! 1 cup butter or shortening* | 
| 1-3/4 cups sugar 
| 2 eggs, slightly beaten 
1 teaspoon vanilla 
! 472 cup chopped nuts 
| 
| *Or use 1/2 cup butter and1/2cup ~ 
| shortening. q 
| Bring raisins and water to a 
| boil. Boil until the raisins are 
fl plump — about 3 minutes. Set 
aside to cool. (Do not drain.) 
| l Sift four with baking powder, soda, 
|* salt, and spices, 
| Cream butter, Gradually blend 
in sugar, creaming well after each 
|} addition, Add eggs and vanilla; 
|| mix well, Stir in the raisins and 1 
)| any remaining water, Gradually 
add the flour mixture, blending 
'| thoroughly after each addition, 
|| Stir in the nuts, 
| 


Drop: by tablespoonfuls, about 2 
nighee aoa cain creases baking 
sheets, Bake at 375 degrees for 
12 to 15 minutes. Makes about 
3.1/2 dozen cookies, 


BROWNIES 


2 squares (l-ounce each) un- 
sweetened chocolate 
- 1 cup granulated sugar 
¥% cup butter or margarine 
2 eggs 
1 tsp. vanilla 
6 cup all-purpose flour 
¥% teaspoon baking powder 
% teaspoon salt 
¥ cup chopped walnuts 
Chocolate Frosting (recipe to 
follow) 


In a small saucepan over very 
low heat, melt the chocolate. Choco- 
late burns very easily, so keep the 
heat very low and stir it 
occasionally. 


Cream sugar and butter together 
in a mixing bowl with an electric 
eo Sir sem 


Then, add the eggs one at a timie, 
mixing well after each addition. 
Then, gradually add the cooled, 
melted chocolate and vanilla. Mix 
until chocolate is evenly distributed 
throughout the mixture. 


Sift together flour, baking pow- 
der and salt. Stir these ingredients 
into the creamed mixture. Stir in. 
chopped nuts. Pour mixture into a 
greased 9-inch by 9-inch by 2-inch 
square baking pan. Bake at 350 F 
for 25 minutes. Do not overbake 
because overbaking makes brown- 
ies dry instead of moist and chewy. 

_ Leave brownies in the pan and cool 
on a wire rack. Frost with the 
Chocolate Frosting recipe, which 
appears below. Makes 16 squares. 
ee 


CHOCOLATE FROSTING 


1 square (1 oz.) unsweetened 
chocolate 
1 tablespoon 
margarine 
1 cup confectioners sugar 
2 tablespoons water 
¥% teaspoon vanilla 


butter or 


In a small saucepan, melt choco- 
late and butter over very low heat, 
stirring constantly. Be careful not 
to burn the mixture. Add confec- 
tioners sugar, water and vanilla. 
Stir to combine. Mixture will be thin 
at first. Continue beating and mix- 
ture will thicken to a spreadable 
consistency. Spread on cooled 
brownies. 


Minnie Florio of Harwinton asked for a recipe for elephant ear 
cookies. This recipe was sent in by Susan Lebow of Bloomfield. Her 
source was “Alpha- = Children’s Cookbook,” from Gold Medal 


ee 3-aF-99 
ELEPHANT EARS 
@ 4 cup margarine or butter — @ % cup milk 

_ @lcup flour @ 3 tablespoons sugar 
@ 2 tablespoons sugar @ 1 teaspoon cinnamon 
@ % teaspoon baking powder @ Sugar = 
@ % teaspoons salt 


Melt margarine, and set aside. ‘— 

Combine flour, 2 tablespoons sugar, baking powder and salt; stir in 
milk and 3 tablespoons of the melted margarine until dough forms. 
Knead 10 times on lightly floured surface. Roll or pat into 9-by-5-inch 
rectangle. Brush with remaining melted margarine; sprinkle with 
mixture of 3 tablespoons sugar and the cinnamon. 

Roll dough tightly, beginning at narrow end. Pinch edge edge of dough 
into roll to seal. Cut into 4 equal pieces with sharp knife. Place cut side 
up on greased cookie sheet; pat each into 6-inch circle. Sprinkle with 
more sugar. 

Bake until golden brown, 8 to 10 minutes. Immediately remove from 
cookie sheet with spatuala. Let cool on wire rack. Makes 4 elephant ears. 


This version of the recipe uses yeast and is deep-fried, Itwassentby — 
Ceil Wallace of Harwinton. She originally clipped it from a cooking 


= magazine. Sar oa G g — 
SF. 
ELEPHANT EARS 
_— 3 @ 1% cups milk @ Oil for deep frying 
- =a 2 tablespoons sugar SUGAR MIXTURE: 
@ I teaspoon salt @ % cup sugar 
a a 1 tablespoon cinnamon or con- 
| @ 2 packages active dry yeast fectioners’ sugar 
t m4 cups flour 


| Heat, but do not boil, milk, sugar, salt and shortening until shortening 

is melted. Cool to lukewarm. Add yeast and stir until dissolved. Stir in 

flour 2 cups at a time, beating until smooth after each addition. Put into 

greased bowl, cover with damp cloth and let rise until double, about 30 
minutes. Br 
Heat oil to 350 degrees. Pinch off pieces of dough the size of golf balls. 

Stretch or roll to 6 to 8 inches. Fry one at a fime in oil until dough rises 

| to the surface. Turn and fry other side until light brown. Drain on paper 

—_—— toweling. Sprinkle with cinnamon- n-sugar Ni mixture or confectioners’ sug- 

ar while hot. Best served warm. 


1/4 teaspoon salt 
2 dark chocolate bars (1.2 oz. each), 
cut into small pieces 

Beat margarine and all sugar together 
until fluffy. Beat in egg and vanilla. 

Gradually stir in flour, baking soda 
- and salt; add chocolate pieces. Drop 

by rounded tablespoons, about 4” 

apart, onto lightly greased baking 

sheet. Bake in 350° oven 10-12 min- 

utes, until golden. Makes about 16 

large cookies for $1.04. 


_ 5 “18 
.. Orange County Register 


What’s a trip without a sweet 
snack? These easy-to-assemble bars 


pack well in plastic containers or a 


cooler, And they’re lower in fat than 


—__ most chocolate-chip bars. 


~~~ CHOCOLATE CHIP 


COOKIE BARS 


‘@ 2 tablespoons butter or marga- 
rine, at room temperature 
@ 2 tablespoons vegetable oil 
1 cup firmly packed dark brown 
sugar 
@ 1 largeegg 


® 1 teaspoon vanilla 
_ 1 teaspoon baking powder. 
® 1/2 teaspoon baking soda 
® 1/2 teaspoon salt 
@ 1-1/2 cups all-purpose flour 
- 2 cups regular oats 
@ I-cup semisweet chocolate chips 


_ About 2 tablespoons granulated - 


sugar 


~ Preheat oven to 


Lightly oil an Binch.by-8inth 


margarine, oil and brown sugar 
with an electric mixer until smooth. 


Add egg, applesauce and vanilla; 
‘beat until blended. Beat in baking 


@ 1/2 cup unsweetened applesauce i. 


square baking Y — 
Tn a large bowl, beat butter or 


powder, baking soda, oj je Ill-—__—~ 


until smooth. Scrape down sides of 


bowl, then stir in oats and chocolate 


is allowed to stand, the cookies will 


be dry. 
“Spread dough evenly in pan. 


Sprinkle evenly with granulated 
stgar. Bake until pale golden, about 


35 to 20 minutes. Let cool briefly on 
rack; then cut into 1-inch-by-4-inch 


rth, 1 TB, Aettew ee . flown : cookies. 
= & summmneieweae bene frase dad. Nutritional information per coo- ———— 


bars. Serve warm or cool. Makes 16 


Tih A atound pnb ub Coverr. Gotten of pan .Shahs kie: 


eshtews cubism ptade 


grams saturated fat, 17 milligrams 


32 percent calories from fat. 
“ From “30 Minutes or Less 


2. Mebt esky bitten + choc chips on hhh. tobee 


chips.’ Bake dough right away; if it 


cholesterol, 156 milligrams sodium, 


Cookbook” by the editors of Sunset “= = 


Kemve fm feat, Xe t ¢oot jo mina. 


3 en. bubeurcvim, beat aGge E pugar Peg. choc, marr towk = 


Books (Sunset Books, $19.95) 


im saad thiiht fluffy _ With qreger punning, add checlole 


2 = J 
Weed Drs [2 ET iE tee ee tae flow. . 


Teh ahh bq Chee tte Ela og bern dread batter, seuby 


tn beh. pan, Sahe 350 2 86 GHS mts 01 Tapas thesig shirt tle grag &t : : 


Catherine Gonsalves of West Hartford wanted a favorite brownie 
recipe from the ’60s and ’70s from a small “James Beard Cookbook.” The 
7 recipe was used so much she says the page fell out eae retina 

lost. She remembered the ingredients were 6 ounces o! er’s choco- 
FUDGE BROWNIES late, 6 eggs, 3 cups of sugar, flour, nuts chopped and vanilla. She also 
wanted to know where she might find a copy of this cookbook. 
Ee Kathy Worthington of Avon submitted the following recipe from 


a Ze eepsitted Sony. her copy of “The James Beard Cookbook,” (copyright, 1959) which she 
z penta — e pumice has oa since the ‘60s. She writes, “The recipe for brownies includes 
ef Shapped walnuts ana the ingredients in the same proportions that Ms. Gonsalves listed, 
¥% cup shortening although her list seems to triple the amount in the cookbook. Today the 

~~ 1 eup sugar * 7 recipe would probably say to melt the chocolate in the microwave.” ~~ 

2 eggs, well-beaten ; James Lyons says the cookbook now has a third revised edition (1996) 3 
ae - ¥% teaspoon vanilla and is available at Mediaplay. He writes, “I had to replace mine because 

2 squares chocolate, melted my original cookbook fell apart from overuse. The brownie recipe ... a 


appears on page 68 in the new edition.” 
Mix and sift flour, baking powder 


and salt and stir in the nuts. Cream 
___________ shortening until soft; gradually beat _. JAMES BEARD BR' ES its -— 
in the sugar. Add eggs, vanilla and m2 squares of unsweetened choco- ™ 1 cup sifted, all-purpose-flour 
chocolate and mix well. Stir in the ajo § 1/2 teaspoon double-acting bak- —— 
_ flour mixture. Pour into a greased 8- 1/4 cup butter ing powder 
_inch square pan and bake at 350 — mlcu _ 
5 ip sugar @ 1 cup chopped walnuts 
degrees F for 30 to 35 minutes. Cut in @ 2 eggs, well beaten @ J teaspoon vanilla 


bars before. removing from pan. _ 
Wrap each bar separately before wi Sel She tai 


packing. Put the chocolate and the butter in the top of a double boiler over hot 
, - z water and melt. Remove from heat and add all other ingredients, mixing 
a them thoroughly. Butter an 8-inch square pan and pour the mixture 
into it. Bake at 350 degrees for about 30 minutes. Cool and cut into 
: squares. A good brownie is sticky and rich with chocolate. It should- 
starts hn deer ver ? 
—_, __ Teri A. Vollaro of Rocky Hill sent in this recipe. It is from “366Low —-~ \°" _¥* 4c~ See 
— ~~ Bat Brand-Name Recipes in Minutes.” One cookie is 36 calories, 9 = 
calories from fat. = 
CHOCOLATE CRINKLES 


@ 1 Duncan Hines DeLights devils 3 tablespoons water ae SUGAR ~ s ES 
food cake mix § 1/3 cup margarine These quick-a cookies ae 
— m Powdered sugar have earned Dorothy Torcellini a 


Preheat oven to 375 degrees. Combine cake mix, eggs, water and enteréd in 
margarine. Mix with a spoon until well blended. Shape dough into balls. eee ag 
the size of walnuts. Roll balls in powdered sugar. Place on sheet 


sprayed with vegetable oil. Bake for 8 to 10 minutes. |p vegetable ‘shortening 
SS - ———— 1 cup granulated sugar =< 
1 egg 
__ This last recipe was sent in by Anne Peplau Waldman. Shefoundit -—— 4% cup molasses —— 
in a cookbook called “Light and Easy Baking.” 2 cups flour 
/ ea ie ____ 2 teaspoons baking soda . 
CHOCOLATE CHERRY BROWNIES i Ya teaspoon salt 
t 1 teaspoon cinnamon i 
@ 1 cup cake flour @ 1/2 cup vanilla flavored nonfat 3% teaspoon ground cloves 
al) (hecrinaggstbeeiened caeae pow- yogurt 3% teaspoon ground ginger 
= dei al largeegg” — ee @ Mix sugar, pepo molasses 
@ 1/2 teaspoon salt 2 teaspoons vanilla and egg thoroughly. Sift everything 
— 1-1/2 cup brown sugar GLAZE: ~~ else into shortening mixture and mix. ~~ 
‘1/2 cup dried tart cherries @ 1 cup confectioners’ sugar Form mixture into balls about 1 inch = 
—$§ |i ited B les pata in diameter and ea 2 inches apart 
spoons unsalied butter, m2 tablespoons cocoa pow on a greased baking sheet. Bake at 
melted 2 to 3 teaspoons skim milk 375 degree F for 10 minutes. Cool on —___ 
Preheat oven to 350 degrees. Coat a 9-inch square pan with nonstick ’ 
spray and dust lightly with flour. Place a wire sieve over a mixing bowl 
and measure the cake flour, cocoa powder, salt and brown sugar into it, 
-——~_}| and stir with a spoon until the mixture is sifted into the bowl. Add the 
cherries to the bowl. 
Sa In another bowl, stir the butter, yogurt, egg and vanilla together. Pour 
the liquids over the dry ingredients and stir until blended. Pour into the 


__.____ baking pan and bake for 25 to 30 minutes or until a toothpick inserted 
into the center comes out clean. : 
Combine confectioners’ sugar, cocoa and skim milk to make frosting 


Mr oe, am 


Janice Sayre of Manchester requested recipes for low-fat or no-fat 
cookies other than meringues. Lotte Hershfield of West Hartford sent in 
the following recipe. It comes from “Eaters Choice.” 


APPLE-NUT COOKIES H-15- 98 | 

@ 1/2 cup margarine @ 1/2 teaspoon salt 

@ 1/2 cup brown sugar @ 1 teaspoon cinnamon 

Blegg @ 1/4 teaspoon grated nutmeg 

@ / cup unbleached white flour @ 3 tablespoons milk 

@ 1/2 cup whole-wheat flour gi 1/4 cup raisins 

@ 1/2 teaspoon baking soda @ 1/2 cup chopped walnuts 

@ J teaspoon baking powder w 2-1/2 cups peeled, diced cooking 
é apples 


Preheat oven to 400 degrees. Lightly grease a cookie sheet with 
margarine. 

In a large mixing bowl, cream margarine and brown sugar. Add egg 
and beat until batter is smooth. 

Combine white flour, whole-wheat flour, baking soda, baking powder, 
salt, cinnamon and nutmeg. Mix into batter alternately with milk. Stir 
in raisins and nuts. Fold in apples. 

Drop batter by teaspoonfuls onto cookie sheet and bake for 10 to 12 
minutes or until golden brown. 


An anonymous reader sent in this recipe. It is one of the “many that 
are in ‘Low Fat, Low Calorie, Low Cholesterol Light Cooking’ cook- 
book.” The calories are listed as 50 per cookie and 1 fat gram. 


BUTTERSCOTCH CRISPIES Tee SiGe 

@ 2 cups all-purpose flour @2 eggs 

@ 1 teaspoon baking soda @ 2 egg whites 

@ 1 teaspoon salt @ / tesapoon vanilla 

@ 1/2 cup margarine, softened @ 2 cups quick-cooking rolled oats 

2-1/2 cup firmly packed light 2 cups toasted rice cereal 

brown sugar @ 1/2 cup chopped walnuts 
Preheat oven to 350 degrees. Spray cookie sheets with nonstick 

cooking spray. Sift flour, soda and salt into medium bowl. 


Beat margarine and brown sugar in large bowl until light and fluffy. 
Add eggs and egg whites, one at a time, beating well after each addition 
until fluffy. Stir in vanilla. Add flour mixture, one-third at a time; beat 
until well blended. Stir in oats, cereal and nuts. 

Drop by teaspoonfuls 1-inch apart onto prepared cookie sheets. Bake 
10 minutes or until cookies are firm and golden brown. Remove to wire 
racks; cool completely. Store in airtight containers. 


Joyce Barlow of East Granby asked for a recipe for old-fashioned 
gingersnap cookies, crisp with an extra “tang” to them. Beverly Chur- 
chill of the Sprague section of Baltic sent in this recipe. She writes: “I 
found this recipe in 1960 from the Family Circle Magazine advertising 
Bree faleet molasses They look exactly like the gingersnaps that you 


buy, only much better. They even crack on top.” 

buy, only i sheen og Sey” Yi; 
MOLASSES SUGAR COOKIES 

& % cup shortening @ 2 teaspoons baking soda 

@ 1 cup sugar @ % teaspoon cloves 

@ % cup molasses @ % teaspoon ginger 

Blegg @ / teaspoon cinnamon 

@ 2 cups flour @ % teaspoon salt 


Melt shortening in a 3- or 4-quart saucepan over low heat. Remove 
from heat, allow to cool. Then add sugar, molasses and egg, and beat 
well. 

Sift together flour, baking soda, cloves, ginger, cinnamon and salt. 
Add to the shortening mixture. Mix well and chill thoroughly. 

Form into 1-inch balls. Roll in granulated sugar and place on greased 
cookie sheets 2 inches apart. 

Bake in 375-degree oven for 8 to 10 minutes. Makes about 4 dozen 
cookies. 
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No — BAKE ~ 
Several readers responded to a request orb cokes no-bake cookies jfrom 
Barb Tarbell of Windsor Locks. Sue Israel of Wes' it this 
first recipe, which uses cornflakes. g 
oe aie | 


CORNFLAKE COOKIES 


@ 4 cups cornflakes, crushed , @ 2 cups semisweet chocolate chips 
@ % cup chopped dates 
@ % cup chopped pecans 

Combine cornflakes, dates and pecans. 

Melt chocolate bits, and add to cornflake mixture. Line 2 cookie sheets 
with wax paper. Drop batter by teaspoonfuls. Refrigerate until firm. 


Siem 
Jean Mello sent in the following recipe for {no-bake an She 
suggests using 2 cups of oatmeal instead of 3 if you te 
fudgier. This recipe was also sent in by Joan Olsen of Wethersfield and 
Paula Russo of West Simsbury under the name Missouri Cookies. Russo 
suggested mini marshmallows, raisins, coconut or chocolate chips as 


optional ingredients. She also says to store the cookies in the refrigera- 


tor in hot weather. x 6 11-9 ¢ 
NO_BAKE COOKIES 

@2 cups sugar @ % cup peanut butter 

@% cup milk @ 3 cups oatmeal 

@ % cup butter or margarine @ J teaspoon vanilla 

@ 3 tablespoons cocoa 


Combine sugar, milk, butter or margarine and cocoa in a saucepan, 
bring to a boil and boil for 1 minute. Remove from heat, and stir in 
peanut butter, oatmeal and vanilla. Mix well. 

Drop by teaspoonfuls onto a cookie sheet lined with wax paper: 
Refrigerate until firm. Remove cookies from cookie sheets and store in 
covered container in the refrigerator. 


Lotte Hershfield sent in these next two recipes, which are taken 
from a cookbook she edited called “Of Loaves and Fishes and Other 


Dishes” published locally in 1978. ise "4 g 
(UNBAKED) PEANUT BUTTER BARS oo 
@ % cup margarine § J package miniature marshmal- 
@ 1 cup peanut butter lows ; 
@ 2 packages butterscotch chips @ % cup chopped nuts 
Melt margarine, peanut butter and chips in a heavy pan. When 
ingredients are melted, allow mixture to cool, Add marshmallows and 


nuts, and mix well. Spread in a greased jellyroll pan. Chill, then cut into 
squares. This recipe may be frozen. 


NO_BAKE DATE AND NUT BALLS 2-11-98 
@ 1 stick butter or margarine 1 egg, beaten : 
§ 1 cup firmly packed brown sug- 1 teaspoon vanilla 
ar @ 1 cup chopped nuts 
@ 1 package pitted dates, cut into ™3cups Rice Krispies 
i fine pieces @ Confectioners’ sugar 


a frying melt the butter over low heat. Add the brown sugar, 
aa the eee the egg. Cook 10 minutes, stirring constantly. Add 
vanilla, chopped nuts and Rice Krispies, and mix well. Cool. ; 

When cool enough to handle, shape into small balls. When cookies are _ 
completely cool, put confectioners’ sugar ina bag, add cookies, a few at a 
time, and shake well until cookies are coated with sugar. Makes about 
42 pieces. Beat 


Carole Michalik of Glastonbury requested a recipe for a Ginger- 
bread Man Cookie Ornament. This recipe was sent in by T.J. Cleveland- 
Murtagh. It was featured in the New England Dairy and Food Council’s 
New England Holiday Baking Traditions news kit. It was submitted by 
Ruth and Skitch Henderson of the Silo Cooking School of New Milford. 
The text states, “When Ruth wasa child, she and her parents made these 
gingerbread cookies, and today she still does. She especially likes to 
make them as oriaments to hang on a tree or to give as little presents. 
_.. She has also been known to use them jn sauerbraten gravy or, more 
traditionally, to crumble them up and add to ice cream.” 


RUTH AND SKITCH HENDERSON'S 4 aa- % 
GINGERBREAD ORNAMENTS 
7 to 8 cups all-purpose flour 2 teaspoons freshly grated nut- 
Ww 1-1/2 teaspoons salt meg 
@ 1-1/2 teaspoons baking soda @ 1 teaspoon ground cardamon 
@ 8 teaspoons ground ginger 1-1/2 cups unsalted butter, at 
@ 4 teaspoons ground cinnamon room temperature 
@ 2 teaspoons ground cloves @ 1-1/4 cups sugar 

w 1-1/2 cups light molasses 


To make the dough: Put 4 cups of the flour, the salt, baking soda and 
spices in a large bowl, and set aside. 

Put the butter and sugar in the bowl of an electric mixer, and beat 
until creamy. Add the molasses, and beat until blended. 

Gradually add the flour and spice mixture, and beat until blended. 
Add the remaining flour, one cup at a time, until the mixture forms a 
firm, soft dough. 

Divide dough in dough in half, and if you are making ornaments or 
shaped cookies, form each half into a brick. If you are making round 
cookies, form each half into a log. Wrap in plastic, and refrigerate at 
least 3 hours or overnight. The dough may be frozen. 

To bake the dough: Preh: e oven to 350 de; 

For ornament or shaped cookies, roll out one portion of the chilled 
dough onto a rimless or open ended, ungreased 15-by-18-inch cookie 
sheet to about 1/4-inch thickness, filling the sheet. Trim the dough with 
a sharp knife, leaving a 1/2-inch space between the dough and edge of 
the sheet. Place an animal template on the dough and using a sharp 
knife cut the dough around the template. Cookie cutters can also be 
used. Repeat with as many shapes as desired. Remove dough between 
the shapes and reserve for another use. 

For round cookies, slice the refrigerated or frozen log into rounds and 
place on an ungreased cookie sheet. 

Transfer the cookie sheet to the oven and bake RO minutes. 

Remove from the oven and while still hot, trim along the sides of the 
shapes with a sharp knife to make sure the edges are clean. For 
ornaments, cut a hole with a sharp pointed knife (from which they will 
be hung). Place on a rack to cool. Decorate or leave unadorned. 

Makes 4 10-inch ornaments or about 8 dozen, 2-inch ornaments. 


Susan DeBay of East Granby-sent in this recipe for Carole Michalik. 


The gingerbread men a énoteible, though they look it. “They'rea lot 
of fun to make,” DeBay says: 4H-aA2-TE 


GINGERBREAD MEN COOKIE.ORNAMENTS 


@2 cups cinnamon @ 1 tablespoon ground cloves 
Wltablespoon ginger . w Applesauce 


Mix together the cinnamon, ginger and cloves and enough applesauce 
to form a dough. Roll out on waxed paper, but don’t roll too thin. Cut out 
dough with gingerbread men cookie cutters, Transfer men to fresh 
waxed paper and make a hole for hanging with a straw. Turn every few 
hours until dry, a day or two. Decorate, using white puff paint as 
“frosting.” Hang with raffia. These are also nice tied to gifts. 
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Meticulously detailed 
Russian artistry brings 
our snowcouple to life 


Our REAL butter cookies say 


Chocolate 


1% cups (3 sticks) butter 
1 cup sugar 


1 egg 
2 teaspoons vanilla extract 


Beat butter, sugar, egg, vanilla and salt in large mixer bowl until light 
and fluffy, Gradually add flour; beat until well mixed, Cover dough; 


Happy Holidays 1 


Aimond 


CLASSIC BUTTER COOKIES 


Yield: 4 to 6 dozen cookies 


Y teaspoon salt 
4¥2 cups all-purpose 
flour 


refrigerate 1 hour. Work with 4 dough at a time; keep remaining 


dough chilled. Roll out on lightly floured surface to 4 inch thickness. 
Cut or mold dough into desired shapes. Repeat with remaining dough. 
Preheat oven to 375° F, Place cookies on unbuttered baking sheets. 


Bake 8 to 10 minUtes or until cookies 


cookies to rack; cool completely. Frost and decorate cookies as desired. 


are lightly browned. Remove 


Store in airtight containers at room temperature. 


Coffee-Vanilla 


es 


Rum: 
Substitute 2 teaspoons rum extract 
for vanilla. 


Peppermint: 
Substitute 1 teaspoon peppermint 
extract for vanilla and add 3 drops 
green food color. 


Walnut: 
Add | cup finely ground walnuts; 
substitute almond extract for 
vanilla; reduce flour to 4 cups. 
Spice: 
Omit vanilla; add 1% teaspoons 
ground cinnamon and 4 tea- 
spoon ground nutmeg, 


Chocolate: 
Beat four 1 oz. squares melted 


Oways. 


x 


Gs 


semi-sweet chocolate into butte: 
mixture before adding flour. 


Almond: 
Add | cup finely ground almonc 
substitute almond extract for 
vanilla, reduce flour to 4 cups 


Citrus: 
Substitute 2 teaspoons grated 
orange or lemon peel for vanill 


Coffee-Vanilla: 
Dissolve 1 tablespoon powderec 
instant coffee in 1 tablespoon 
vanilla extract; add to mixture. 
gah P 
Add 2 tablespoons maraschino 
cherry liquid and 3 drops red 
food color. 


© WithREAL dairy foods, youre serving the best, 


@ COOK1eS 


) nuts, chopped } 
» flour te 
p dark brown sugal, lirmiy packea 


p light corn syrup 
p butter, softened 
spoon vanilla 


reheat oven to 350F. Mix together 
_and flour; set aside. 

1a 2-quart saucepan, combine sug- 
orn syrup and butter. Bring toa 
Remove from heat and stir in 

a and flour mixture. 

Jrop by 4 teaspoonfuls 3 inches 

‘t onto greased or nonstick cookie 
t. Bake for 6 to 8 minutes. Cool in 
for 5 minutes before removing to 
> racks. Makes 2 dozen. 


sa) For.an-elegant dessert, roll 
eon - oh 

still-warm cookies around a cone or 

nder. Allow to cool, remove the ; 


——_— a 
e, and fill the cone- cookie 
1 flavored whipped cream, fresh 


‘ies, orice cream. 


If you don't have time to bake all 

the varieties you want, why not orga- 
-a cookie swap? Each person bakes two 
hree recipes, then swaps a dozen or so 
1e best with ihe other barter-bakers. 


Different types of cookies should be 
stored in different, tightly sealed con- 
ers. Those you want to keep moist 

ild be packed with a slice or two of ap- 
replaced often. Crisp cookies should be 
in a container with a loose-fitting cov- 
ater recrisped in a slow oven for about 
e minutes. Bar cookies should be 

ed in the baking pan, tightly covered, 
cool place. 


Chocolate Cherry Bars 

1 cup butter or margarine, softened 

1% cups sugar 

1 egg, beaten 

1 teaspoon vanilla extract 

2% cups flour 

1% teaspoons baking powder 

% teaspoon salt 

% cup nuts, chopped 

% cup flaked sweetened coconut 

1 cup semisweet chocolate pieces 

Y4 cup maraschino cherries, drained and 
with stems removed 


1. Preheat oven to 375F. In large bowl, 
cream butter and sugar; add egg and 
vanilla. 

2. Combine flour, baking powder and 
salt. Stir in nuts, coconut, chocolate 
pieces and cherries. 

3. Add to butter mixture. Mix well. 

4. Pour into greased 11 by 16-inch pan 
and bake 20 minutes (or use a 9 by 13- 
inch glass pan and bake 35 minutes at 
350F). Cool in pan and cut into bars. 
Makes 3 dozen. 


Apricot Crunch Bars 

1% cups flour 

1 teaspoon baking powder 

Y teaspoon salt 

1% cups rolled oats 

1 cup light brown sugar, firmly packed 
% cup butter or margarine, softened 

1% cups apricot jam 

2 teaspoons grated lemon peel 


1. Preheat oven to 375F. In large bowl, 
combine flour, baking powder and salt; 
stir in oats and sugar. 

2. With a knife, cut in butter and stir 
until mixed and crumbly. Pack % of 


Pasty BELO VOM ORS As 2), ieee 
pan. 

3. Combine jam and peel and spread 

over pastry. a * 
4. Sprinkle remaining pastry evenly 

over top. Bake 35 minutes. Cool in pan 

and cut into squares. Makes 2 dozen. 


Anise Drops 

6 eggs 

1 cup sugar 

2 cups confectioners’ sugar 
teaspoon anise extract 

3% cups flour 


1. In large bowl, beat eggs until light; 
add sugars and anise extract. Add 
flour and mix thoroughly. 

2. Drop by teaspoonfuls onto lightly 
buttered cookie sheet or use a pastry 
bag and large decorator's tip to press 
dough onto cookie sheet. Allow to 
stand overnight at room temperature. 
3. Preheat oven to 350F. Bake 10 min- 
utes. Remove to wire rack and cool. 
Store in tightly covered tin. Makes 
about 4 dozen. as 


These cookies have an Old World flavor, 
so give them in old-fashioned wrap- 
ping—a small basket lined with a figured 
cloth napkin and tied with yarn to match 
one of the colors in the print. 


Place cookie dough in straight lines 
y it cookie sheet. When baked just run 
a spatula under one line of cookies to 
loosen, then slide the whole line onto the 
cooling rack. If the recipe calls for a lot of 
sugar, grease even a Teflon-coated cookie 
sheet so the cookies will slip off. It’s faster 
than removing one cookie at a time. 


eS een 7 


1 teaspoon cinnamon 

1 teaspoon ground cloves 

1 teaspoon allspice 

1 teaspoon nutmeg 

1/7 teaspoon baking soda 

1 cup honey 

1/ cup molasses 

3 cup brown sugar 

2 egg whites 

1 tablespoon freshly squeezed 

lemon juice 

1 teaspoon freshly grated lemon 
ind 


ri 
1/3 cup finely chopped nuts 
*/s cup candied fruit peel 
Glaze (recipe follows) : 
@ Sift flour with spices and baking 
soda; set aside. : 
@ In a saucepan over medium heat, 
bring the honey, molasses and 
brown sugar to a boil; cool to 
lukewarm. Stir in egg whites and 
juice, and grate the lemon rind into 
the mixture. Stir in flour in several 
additions, then work in nuts and 
peel. Cover and chill overnight. 
@ Preheat oven to 400 degrees F, 
and lightly oil baking sheets. Ona 
floured board, roll dough 14-inch 
thick in small batches (keep the rest 
chilled) and cut into 1¥2- by-2¥2-inch 
rectangles. Place 1 inch apart; bake 
10 to 12 minutes. 7 ; 
@ Brush glaze on cookies with a 
pastry brush while still hot. Decorate 
with more candied fruit if desired. 
Store cookies in airtight tins to age 
atleast 1 week before eating. Makes 
60 cookies. ‘ 5 
mi Glaze: Mix 2 cup confectioners 
sugar, 2 tablespoons corhstarch, 1 
03 tablespoons hot water and ¥2 
teaspoon vanilla or brandy to make a 
thick, smooth paste. _ 
i Per cookie: 58 calories, trace fat, 
no cholesterol, 10 mg sodium; 
percent calories from fat: 7 percent. 
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Cereal ed { on has changed the package 


t size. She says 2 cups of bits work 


killers: ™ me fnmon lth 2 ounces cal 
th ey! | 
erecipe yo. 
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Here are two-recipes from to- 
day’s culinary mystery writers. 


X 
| 


The first is from Diane Mott Da- ‘i ; x 
pence Old-Fashioned 
CEREAL KILLER COOKIES Sugar Cookies 
Peeceetetigs || oo ata 
a ae ee flour ‘A megoeent 
fipetaissy onthe 
exes GrolygadeA Gera beows ‘* 

wom granulated sugar si teeta lemon rind 
ih sticks) unsalted 1 teaspoon vanilla extract 

Fi ped pda vanilla extract [aeeseone all-purpose flour 


@ Heat oven to 375 degrees F. Ina 
small bowl, mix the oats with the 
brickle chips. Sift the flour, baking 
soda, baking powder and salt 
together. In food processor, mix Cream 
the sugars until blended, then 
gradually add the butter. Continue rind i i 

to process until creamy and il li . Sift together 
smooth. Add the eggs and vanilla seg opt gh en yee 
and process until blended. Add the 
flour mixture and process until just 
combined. Pour this mixture over Roll 

the oats and brickle chips and stir board. Cut into fancy shapes. Place on 
until well-combined. Using a 2- i 
tablespoon measure, scoop out i 
dough and place at least 2 inches 9-10 minutes or until light brown 
apart on ungreased cookie sheets. R i 
Bake for 12 to 15 minutes, or until Store in airtight container. Yield: about 
golden brown. Cool on wire racks. 
Makes 4 to 5 dozen. 

@ Note: Since the book was 


1 teaspoon baking powder 


Linzer Snapes 
I '/2 cup butter, softened 1 teaspoon baking powder 


I 2 cupsugar 


1 
| ee Allruit® Spreadable Fruit 
[1% cupsall- purpose flour powdered sugar 


1/2 cup ground toasted 
I almonds 


well. Divide into four portions, cover with plastic wrap, 
refrigerate at least 1 hour or overnight. 


Do not brown cookies. Remove to wire racks to cool. 


cookie. Top with cutout cookie, Sift powdered sugar over 


I sheets. Using a sharp knife, cut three 1/4-inch circles from half 
I cookies. Makes 14 to 16 cookies. 


PAM® NoStick Cooking Spray 
teaspoon vanillaextract 3/4 cup Raspberry POLANER® 


[tna large bow, with an electric mixer, beat butter and sugar until * 
light and fluffy, Add vanilla and egg; beat well. Combine flour, 
I almonds and baking powder ada to creamed mixture, mixing 


Preheat oven to 350” F. Spray cookie sheet with PAM. Using one 
portion of dough ata time, place dough between two pieces of 
waxed paper and roll to a 1/8-inch thickness. Cut into desired 
shapes with a 2 inch cookie cutter. Place one inch apart on cookie 


the cookies. Repeat with remaining dough. Bake 8 to 10 minutes. 


To assemble, spread 2 teaspoons POLANER All Fruit on solid 


otch Shortbread 
1p butter, softened 

up sugar 

cups flour, sifted 
-aspoon salt 

aspoon vanilla extract 


Preheat oven to 325F. Combine all 
redients in a large mixing bowl. 

ead with both hands until they form 
> large lump. Continue kneading 

mut 5 minutes. (The extra kneading 
kes the difference.) 

Flatten to Y-inch thickness in a light- 
sreased, 15% by 11-inch aluminum 

1. 

With a fork, press all around the 

,e and prick the entire surface of the 
rtbread. 

Bake at 325F for approximately 18 
utes (to a light biscuit color). Cut 

) shapes with a cookie cutter while 

| warm. Makes about 2 dozen. 


nger Snaps 

p sugar 

p (scant) shortening 
8 

plespoons molasses 
ps flour 

aspoons baking soda 
aspoon ginger 
aspoon cinnamon 


n large bowl, cream together sugar 
shortening, using electric mixer on 
lium speed. Add egg and molasses 
mix well. 

‘“ombine dry ingredients and blend 
sugar mixture. Set the dough aside 
rest” for an hour or two. 

reheat oven to 325F. Roll dough 
balls the size of large marbles. 
lace on greased cookie sheet and 

e at 325F for 10 to 12 minutes. 

es a jillion. 


Heavenly Tarts 

1 cup butter, softened 

4 tablespoons confectioners’ sugar, sifted 
1 teaspoon vanilla extract 

3 teaspoons water 

2 cups flour 

1 cup chopped pecans and/or almonds 
Confectioners’ sugar 


1. Preheat oven to 300F. In large bow] 
cream butter, confectioners’ sugar, 
vanilla and water, using electric mixer 
on medium speed. Slowly add flour 
and nuts. 

2. Shape small finger-length cookies 
and place them on ungreased baking 
sheet. Bake at 300F for 35 to 40 min- 
utes. Roll in confectioners’ sugar, cool 
and roll again. Makes 3 dozen. 


Don't place cookie dough on a hot 
yd or greased sheet (unless called for in 
the recipe), because the cookies will spread 
too thin. Empty sheets as soon as they 
come out of the oven. Cool cookies com- 
pletely on racks before decorating or storing. 


Oatmeal-Raisin Squares 
% \b raisins, coarsely chopped 

1 cup water 

% cup butter, softened 

1 cup (scant) brown sugar 

% teaspoon salt 

1% cups flour 

1% cups rolled oats 

% teaspoon baking soda 


1. Boil raisins and water for a few min- 
utes. Let cool. 

2. Preheat oven to 400F. In large bowl, 
cream together butter and sugar, using 
electric mixer on medium speed. Add 
salt, flour, oats and baking soda. 

3. Pat two-thirds of the oat mixture 
into an 8% by 8%-inch square pan. 
Spread raisin filling on top and remain- 
ing oat mixture on top cf that. Press 
flat. 

4. Bake at 400F for 20 minutes. Cool in 
pan and cut into bars. Makes 16. 


fefferneusse 
5 eg. 


2 cups sugar 

1 tablespoon butter, softened 
1 tablespoon water 

4 cups flour 

"2 teaspoon salt 

4 teaspoons baking powder 

1 tablespoon cinnamon 

‘2 teaspoon cloves 

1 teaspoon nutmeg, freshly grated 
1 tablespoon ground anise 

3 oz citron, chopped 

2 teaspoons light corn syrup 
% teaspoon ground cardamom 
1'2 cups confectioners’ sugar 


1. Preheat oven to 350F. In large bowl, 
beat 4 eggs until light; add sugar, but- 
ter and water and mix well. 

2. Combine flour, salt, baking powder 
and all spices; add citron. Add to egg 
mixture. 

3. Shape into 1-inch balls and place on 
greased cookie sheets. Bake 12 to 15 
minutes. Cool on wire racks. 

4. In 1-quart mixing bowl, mix togeth- 
er remaining egg, corn syrup and car- 


damom; gradually beat in confection- —™ 


ers’ sugar. 

5. In separate bowl, place 12 to 14 pfef- 
ferneusse and 2 tablespoons of frost- 
ing. Stir, using a fork, until cookies are 
lightly covered. Remove and place on 
wax paper until frosting hardens. 
Repeat until all cookies are frosted. 
Makes 9 dozen. 


A salvaged mayonnaise or peanut butter 
jar makes a showy container for mailing 
these cookies. Carefully pack the cookies in 
the jar, cushioning them with crumpled 
colored cellophane. Screw the lid on tight 
and seal with printed sealing tape. 
Another strip around the base of the jar 
finishes off the package nicely. 
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Lemoi Oprilz COOK1es 
1 cup butter, softened 
6 tablespoons cream cheese, softened 


1 Cup sugas 
1 egg, slightly beaten 

3 tablespoons lemon juice 

1 teaspoon grated lemon peel 
2 cups flour 

1 teaspoon baking powder 

1 cup confectioners’ sugar 

2 cup nuts, coarsely chopped 


1. In large bowl, cream butter, cheese 
and sugar until light and fluffy. Add 
egg, 1 tablespoon lemon juice and 
lemon peel. Mix well. 

2. Combine flour and baking powder. 
Add to butter mixture; mix until 
smooth. Chill dough 1 hour. 

3. Preheat oven to 375F. Using a star 
plate on a cookie press, make 3-inch 
strips into an “S” or “?” shape. Bake on 
greased cookie sheets 10 to 12 minutes, 
or just until edges turn brown. Remove 
carefully from cookie sheets and cool 
on wire racks. 

4. To make glaze, combine confection- 
ers’ sugar and 2 tablespoons lemon 
juice. Mix until smooth. Dip ends of 
cookies in lemon glaze, then in 


chopped nuts. Makes 4 dozen. 


These festive lemon cookies are too fragile 
for packing and shipping so save them for 
good friends close by. 


A half-dozen tassies on a porcelain dessert 
plate make an enchanting personal gift for 
a live-aloner. For a couple or small family, 
buy a miniature muffin pan that holds a 
dozen cakes. Place a tassie in each cup. 
Wrap with see-through paper and tie on 
the recipe with a festive bow. 


Teatime Tassies 

6 tablespoons cream cheese, softened 

\, cup plus 1 tablespoon butter or mar- 
garine, softened 

1 cup flour 

¥% cup dark brown sugar, firmly packed 


legg 

% teaspoon salt 

1 teaspoon vanilla extract 

% cup pecans, coarsely chopped 


1. In medium bow], blend cream 
cheese and % cup butter or margarine. 
Work in flour and chill about 1 hour. 

2. Preheat oven to 325F. Shape dough 
into 2 dozen 1-inch balls and place in 
paper-lined miniature muffin tins. 
Press dough on bottom and sides and 
set aside. 

3. Cream sugar, 1 tablespoon butter 
and egg. Add salt and vanilla and beat 
until smooth. } 

4. Divide half of the pecans among 
pastry-lined cups. Spoon sugar mixture 
on top of pecans then sprinkle with 
remaining pecans. Bake 25 minutes or 
until filling sets. Cool and remove from 
pans. Makes 2 dozen. 


If you don't have enough pans, place 

your cookies on sheets of aluminum 
foil and when a batch is done, simply slide 
off that sheet, slide on another, and return 
to the oven. 


EOP EPECCr IPPC A UUINEE 

%4 cup butter or margarine, softened 
1 cup dark brown sugar, firmly packed 
ati) 

‘, cup dark molasses 

2'2 cups flour 

2 teaspoons baking soda 

1 teaspoon cinnamon 

2 teaspoons ginger 

% teaspoon cloves 

\4 teaspoon salt 

Sugar 

Butter mold 


1. In large bowl, cream butter and 
brown sugar; beat in egg and molas 
2. Combine flour, baking soda, spic 
and salt. Stir into creamed mixture. 
Chill 1 hour. 

3. Preheat oven to 375F. Roll dough 
into 1%-inch balls. Dip tops in sugar 
Place balls, sugar side up, about 3 in 
es apart on greased cookie sheet. Ba 
10 to 12 minutes, until set but not he 
4. Firmly press top of each cookie a 
soon as it comes from oven with wo 
en butter mold. Cool on wire racks. 


Makes 4 dozen. 


These decorated cookies are ornaments | 
themselves. To dramatize their good loc 
cut cardboard (discarded shirt cardboar 
or other stiff cardboard) in a strip that « 
hold three to five cookies. Cover the car: 
board neatly with colored holiday wrap 
then place cookies in a row on it. Wrap 
tightly in plastic wrap to give as a gift 
show as « table decoration. For a spriiis 
centerpiece, place a small crock of bloon 
ing narcissus bulbs in she center of a p 
ty dish and surround with printed coo! 


ellie ca oe Ponce. en 5 lneah 
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cipe and still have it taste good. 
er Oatmeal Spice Cookies have ' 
the fat and sugar of the origi- 


oS ee 


iM : 
t’s one of my favorite recipes,” 
sey says of the low-fat, high- 
r treats. 

xperts acknowledge that adjust- 
recipes for crisp cookies can be 
llenging. 

The [crisp] cookie is difficult, 
ause if you cut the fat too much 
roportion to the flour, what you 
-up with is a muffin,” says Dr. 
ja Connor, co-author of a diet 
-recipe book that gives foods a 
ng based on fat and cholesterol 
tent. 

o avoid the crisp cookie prob- 
, Brazeal suggests avoiding reci- 
that call for a hefty proportion 
ges, oil, butter or margarine to 
in with — for instance, one cup 
nargarine for two cups of flour. 
void. chocolate chips or fatty 
dy additions, she says. Then, re- 
e the fat ingredients by a fourth 
third, and use egg substitute or 
. egg whites in place of each 
ole egg. 

The cookies may not brown as 
ch as they usually do, and they 
y go stale a little more quickly, 
they are a very acceptable prod- 
,’ Brazeal says. 

‘ you don’t have time to experi- 
nt with your favorites, Conner’s 
yk, “The New American Diet Sys- 
)” (Simon & Schuster, $14), con- 
1s several recipes for cookies, 
en of which contain 1 gram of fat 
less per cookie. One is a Lebku- 
n, a traditional Aree . 
ristmas cookie made with molas- 
, honey, nuts, spices and fruits. 
‘he “American Heart Association 
okbook, Fifth Edition” (Work- 
n Publishing, $13.95) also has 
eral recipes with 2 or fewer 
ms of fat per cookie. One is a 
sar cookie that can be cut into 
iday shapes. The basic, undeco- 
ed cookie has 2 grams of fat. 
\nother low-fat favorite is Rice 
spi rs made with margarine 
1 marshmallows. Children can 
id them into Christmas shapes 
d decorate them with cinnamon 
idies, colored sugar and icing. An 
decorated 2-inch square contains 
rams of fat. , 


JGAR COOKIES 


cup margarine, softened 

pup sugar 

ogg (or 2 egg whites or equal — 

unt of egg substitute) 

lespoons skim milk 


a ae ee — 


1 teaspoon vanilla extract 

2 cups all-purpose flour 

2 teaspoons baking powder 
Granulated sugar, assorted colors 
@ Beat the margarine, sugar, egg, 
milk and vanilla together until light 
and fluffy. Stir in the flour and baking 
powder. Chill dough thoroughly; it 
may even be frozen. 

@ Preheat oven to 375 degrees F. 
Roll small portions of dough ata 
time on a lightly floured board. 
Refrigerate remainder until ready to 
use. Cut out shapes using a cookie 
cutter, sprinkle with granulated 
sugar and place on a lightly greased 
cookie sheet. Bake about BS ienutes. 
Cool and store in tightly covered 
containers. Makes 4 dozen cookies. 
m@ Per cookie: 56 calories, 2 g fat, 4 
mg cholesterol, 41 mg sodium; 
percent calories from fat: 33 
percent. 

@ From “The American Heart 
Association Cookbook, Fifth 
Edition’) 

GAIL BROSEY’S 

OATMEAL SPICE COOKIES 


4% cup margarine 

2 cup granulated sugar 

12 cup firmly packed brown sugar 
4 cup egg substitute or 4 egg 
whites 

1 teaspoon vanilla 

11% cups flour (such as half white, 
half whole wheat) 

2 teaspoons cinnamon 

2 teaspoons ground allspice 

2 teaspoons ground cloves 

1 teaspoon ground ginger 

1/ teaspoon baking soda 

3 cups quick-cooking oats 

1 teaspoon salt (optional) 

@ Cream margarine and sugars until 
light and fluffy. Beat in eggs and 
vanilla. In another bowl, stir together 
flour, cinnamon, allspice, cloves, 
ginger and baking soda. Stir flour 
mixture into butter mixture. Stir in 
oats. 

@ Let the dough sit at room 
temperature for 2 hours (to make 
cookies chewier). 

@ Preheat oven to 375 degrees F. 
Drop dough by ¥%4-cup on lightly 
greased cookie sheet. Flatten 
cookies slightly with the back of a 
spoon. Bake 10 minutes. Do not 
overbake. Makes 22 large cookies. 
m Per cookie: 148 calories, 5 g fat, 
14 mg cholesterol, 77 mg sodium; 
percent calories from fat: 30 


LACE COOKIES 


1 cup sugar 

1/3 cup margarine, softened 
% cup egg substitute 

¥% teaspoon vanilla 

% teaspoon baking soda 


Tops in low fat 
The average cookie contains 

about 3 to 4 grams of fat. The 

following cookies are usually 

the lowest in fat. Meringue | 

cookies contain no fat. 

@ Meringue cookies 

@ Gingerbread cookies 

§ Molasses cookies 

@ Fruit bars 

@ Ginger snaps 

@ Vanilla wafers 

§ Graham crackers 

@ Animal crackers 

@ Newtons 

m Some oatmeal cookies; 

check labels 


1 cup uncooked oatmeal | 
3 tablespoons flour 

@ Preheat oven to 350 degrees F. 
Combine all ingredients and mix 
well. Spray cookie sheets with non- 
stick cooking spray. Drop dough by 
teaspoonfuls 2 inches apart on the 
prepared cookie sheets. Bake for 6 
to 10 minutes or until light brown. 
@ For flat cookies: Allow to cool on 
the cookie sheet before peeling 
ee off. 

@ For.cylinder-shaped cookies: 
Whilestilwerm, rol cbokes 
carefully around handle of a wooden 
spoon as they are removed from ~ 
cookie sheet. Store in.an airtight 
container. Makes 84 (2%2-inch 
cookies. : 

@ Per cookie: 20 calories, 1 g fat, no 
cholesterol, 12 mg sodium; percent 
calories from fat: 34 percent. 

@ From “The New American Diet 
System” 


(Makes about 8 dozen 2" cookies) 


i ¥4 cup brown sugar, packed 
Fea ARM HAMMER pies vanilla extract 
Baking Soda 2 eggs : 
it salt 2 cups (12 02.) semi-sweet 
1 cup softened butter chocolate chips 
or margarine 1 cup chopped nuts 
% cup granulated sugar peanuts, walnuts or pecans 


With wooden 


nuts. Drop by rounded teaspoonfuls onto un reased cookie 


sheets. Bake in 375° oven 8 minutes or unti 


Chocolate Chip Cookies 


Pre-heat oven to 375°F, In a small boud, sift together flour, baking 

soda and salt. In large bowl, combine butter, sugars and vanilla, 
spoon, beat until creamy. Beat in eggs. Gradually 

add sifted dry ingredients. Mix well. Stir in chocolate chips and 


lightly browned. 
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OATMEAL COOKIES 
il for one minute, stirring: 
2 cups sugar 
2 tablespoons cocoa 


¥% cup sweet milk Tuyen £ belive. 
¥% cup butter Seth ue Bho bermen pind, Hen fold a ee Until 
= spaeh of Salt pod peaked. 
Tom heat and add: jks 
i ee panchy. pean butter Pow he ee Some os = ae yo tape ea! 
- oa : ; Sy 
teaspoon vanilla Bake ~ i Cr oe [8 rnin) Rernave fromm pr fo Cove, 
; well and Aree on waxed paper to Deg Cs “d ¢, ‘grins oe a Ee sheet Cuvee 
—- . ——_ + Cnrectonf ry mers Ta / de® 9 "Y 4 as aac 
t 
Derren Cocopur J) BEA 001s ) 
a MOCHA RUM BALLS “~ 

ng (Can . Cakers Lo. (GE =a 

as . Ys cup Maxin? 100% 1 cup chopped a 
Bray a KLivedioned Cond. Lk. Freeze-Dried Coffee walnuts “ 

- ¥% cup rum 3 tablespoons light 
4? y as A: heer, 1 tablespoon water corn syrup | 
Grek eortrn sWSSontn or Cte, 2 tablespoons cocoa _1 cup unsifted 
: “| 2cups fine vanilla confectioners’ sugar 
wafer crumbs Dash of salt 


Ke Me WALNUT STICKS 


“1% cups sifted flour 
1% tsp. baking powder 


Ys tap. salt KOULOURAKIA 
-¥% cup butter 3 
2/3 cup sugar — ia. ate palette dea} 
_ 2 eggs, beaten 7. Meas 
% cup coarsely chopped walnuts. Wee lak ewrcarmn nee 
Y cup milk | : 4 cups sifted flour 
safe tsp. vanilla A ; ed baking powder 
_ Sift together flour; baking pow- teaspoon 
der and salt. Cream butter and Ys teaspoon cinnamon 
sugar until light. Add eggs and mix Ya teaspoon allspice 
‘well. Add dry ingredients and nuts T egg, slightly beaten 
alternately with milk. Mix until Wicorrocn ete 
Sesame seeds 


smooth after each addition. Put in 
g greased pan, 11x7x1% inches. 
‘Bake in hot oven, 400 degrees, a- 
bout 25 minutes. Cool. Cut in 
] s about 3x1 inches. Te 


Cream butter and sugar together. 
Add eggs, singly, beating well after 
each addition, Gradually stir in 
nay lukewarm milk. Sift flour, baking. 
powder, salt and spices together. 
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Dissolve coffee in rum and water in a bowl. Add 
remaining ingredients and mix thoroughly. Roll 
into balls, using a rounded teaspoon of mixture for 
each, Store in tightly covered container for several 

days. Then roll in additional confectioners’ sugar. 
Makes about 4 dozen rum balls. 


gods on Mount Olympus! 


Gradually add to fetesensd dae, 
mixing until dough is no longer 
sticky. If necessary, add more 
flour. Knead on lightly floured sur- 
face for 10 minutes. Divide dough 
into fourths. Divide each fourth 
into 12 pieces. Shape pieces into 
pencil-thin rolls about 5 inches 
long. Form each roll into a wreath 
and press ends together. Mix egg 
and milk. Brush top with egg mix- 
ture; sprinkle with sesame seeds. 
Place on ungreased baking sheets. 
Bake at 400°F. for 15 to 20 min- 
utes or until golden brown. Keep in 
container with loose-fitting cover. 
Yield: 4 dozen cookies. THE END 
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So it remains a mysterious little treat. There’s 
no fidgety pastry to roll out, no careful adding of 
egg yolks to dying-to-curdle filling. Its easy 
enough for a child to make for a doll’s tea party, 
fresh enough for a summer dessert, tough enough 
to be packed in a picnic hamper. 


Lemon Squares 


1 cup all-purpose flour 

1/2 cup butter or margarine 

1/4 cup confectioner’s sugar 

2 eggs 

confectioner’s sugar to dust on top 
1/2 teaspoon baking powder 

1/2 teaspoon salt 

2 to 3 tablespoons fresh lemon juice 
1 cup sugar 


Preheat the oven to 350 degrees. Mix the flour, 
butter and confectioner’s sugar together well with 
a fork. Press the crumbly mixture into an 8-inch- 
square pan that is about 2 inches deep. Build up a 
bit of an edge around the sides if you can. Bake for 


2% cups all-purpose flour 
% Cup firmly packed light 
brown sugar 
% Cup margarine or butter 
1 egg slightly beaten 
1 cup coarsely chopped nuts 


Preheat oven to 350° In large bowl, stir together flour and sugar. Cut in margarine until 
mixture resembles coarse crumbs. Add egg: mix well. Stir in 14 cups chocolate chips 
and nuts. Reserve 14 cups mixture. Press remaining crumb mixture onto bottom of 13 
X Ginch greased baking pan. Bake 10 minutes. Pour Eagle® Brand evenly over crust: 
top with 1% cups toffee bits. Sprinkle reserved crumb mixture and remaining 4 cup 
chips over top. Bake 25 to 30 minutes or until golden brown. Sprinkle with remaining 4 


cup toffee bits. Cool completely. Cut into bars. 


(Makes about 36 ars) 


1 (12 ounce package) semi-sweet 
chocolate chips 

1 (14 ounce) can Eagle*® Brand 
Original, Low Fat or Fat Free 
Sweetened Condensed Milk 
(NOT evaporated milk) 

1 (10 ounce package) toffee bits 


20 minutes. 

While the crust mixture is baking, beat togeth- 
er the remaining ingredients (except for the extra 
powdered sugar) until they are light and fluffy. 
You can use an electric mixer, though a whisk or 
egg beater works fine. Pour the filling over the hot 
crust and pop it back into the oven for another 25 
minutes, or until there is no imprint when you 
lightly touch it in the center. F 

Allow to cool, sprinkle with the extra confec- 
tioner’s sugar, and then cut into squares of what- 
ever size you want. If you cut the bars on the small 
side, you'll get about two dozen. 

Ilike to add the zest of one lemon to the filling. 
If I'm feeling especially precious, I use a payer 
cutout doily as a template to sprinkle the sugar on 
top at the end. It leaves a snowflake pattern. 
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Quaker Oats presents 12 ways to 
make your holiday season more 
delicious than ever. Inside you'll find 


12 delightful recipes that will light 
up your true love’s eyes. 


© 1990 The Quaker Oats Co. 


WITH QUAKER OATS- 
DELIGHTFUL!) THING TO DO. 


SNOW COVERED ALMOND ; BREAD COOKIES 


: 5 CRESCENTS ! 1 cup (2 sticks) margarine or butter, 2 cups Quaker” Oats (Quick or 
1 cup (2 sticks) margarine or butter, 1/4 teaspoon salt (optional) Retcron| Old Fashioned, uncooked) 
softened leup Quaker’ Oats (Quick or 1/2 cup sugar 1-1/4 cups all-purpose flour 
3/4 cup powdered sugar Old Fashioned, uncooked) 1/4 teaspoon almond extract OR 1/2 cup fruit preserves 
1/2 teaspoon almond extract OR 1/2 cup finely chopped almonds teaspoon vanilla 1/4 cup slivered almonds 
2 teaspoons vanilla Powdered sugar 
2 cups all-purpose flour Heat oven to 350°F Beat margarine, sugar and almond extract until fluffy. Stir 
in combined oats and flour. Divide dough into four equal pieces. Place two 
Heat oven to 325°F Beat margarine, sugar and almond extract until fluffy. Portions on opposite corners of a large ungreased cookie sheet. Press each into 
Add flour and salt; mix until well blended. Stir in oats and almonds. Using level circle about 1/8-inch thick. Press edges of dough with tines of fork. Repeat with 
measuring tablespoonfuls, shape dough into crescents. Bake on ungreased N other two pieces. Bake 15 to 20 minutes or until light golden brown. Remove 
cookie sheet 14 to 17 minutes or until bottoms are light golden brown. Remove from oven; spread 2 tablespoons preserves on center of each circle. Sprinkle 
to wire rack. Sift remaining sugar generously over warm cookies. — Itablespoon almonds over preserves.Cool 10 minutes on cookie 
Cool completely. Store tightly covered. ABOUT 4 DOZEN. sheet. With large knife, cut each circle into 8 wedges. Remove 
towire rack; cool completely. Store loosely covered. 


32 SERVINGS. 


CHOCOLATE OATMEAL CHIPPERS 


} 1 cup (2 sticks) margarine or butter, 
softened 

1 cup firmly packed brown sugar 
1/2 cup granulated sugar 

2 eggs 

1teaspoon vanilla 

11/4 cups all-purpose flour 

1/2 cup Nestlé cocoa 


1 teaspoon baking soda 

1/2 teaspoon salt (optional) 

One 11-1/2-02. pkg. (2 cups) Nestlé” 
Toll House” Milk Chocolate 
Morsels 

2 cups Quaker” Oats (Quick or 
Old Fashioned, uncooked) 

1 cup chopped walnuts 


Heat oven to 350°F Beat margarine, sugars, eggs and vanilla until creamy. 
Gradually add combined flour, cocoa, baking soda and salt; mix well. Stir in 
remaining ingredients. Drop by rounded measuring tablespoonfuls onto 
ungreased cookie sheet. Bake 9 to 10 minutes or until set. Cool 

2 minutes on cookie sheet; remove to wire rack. Cool completely. 

® Store tightly covered.4 DOZEN. 


OATMEAL SCOTCHIES 


1cup (2 sticks) margarine or butter, 
softened 

3/4 cup granulated sugar 

3/4 cup firmly packed brown sugar 
2 eggs 

1 teaspoon vanilla OR 2 teaspoons 

grated orange peel (about 1 orange) 
1-1/4 cups all-purpose flour 


1 teaspoon baking soda 

1/2 teaspoon salt (optional) 

1/2 teaspoon cinnamon 

3 cups Quaker” Oats (Quick or 
Old Fashioned, uncooked) 

One 12-02. pkg. (2 cups) Nestlé” 
Toll House” Butterscotch 
Flavored Morsels 


Heat oven to 375°F Beat margarine, sugars, eggs and vanilla until creamy. 
Gradually add combined flour, baking soda, salt and cinnamon; mix well. Stir in 
remaining ingredients. Drop by level measuring tablespoonfuls onto ungreased 
cookie sheet. Bake7 to 8 minutes for a chewy cookie,9 to 10 minutes 

for a crisp cookie. Cool 2 minutes on cookie sheet; remove to wire 


rack. Cool completely. Store tightly 
covered.4 DOZEN. 


MICROWAVE CHOCOLATE 
OATRAGE SNACK CAKE 


1 cup (2 sticks) margarine or butter, 
softened 

11/3 cups Quaker” Oats (Quick 
or Old Fashioned, uncooked) 
1/2 cup all-purpose flour 

1 cup firmly packed brown sugar 


1/2 cup chopped walnuts (optional) 

2 eggs 

1 teaspoon vanilla 

One 12-02. pkg, Nestlé” Toll House” 
Semi-Sweet Chocolate Morsels, 
divided 


Combine all ingredients except chocolate morsels. Beat 3 minutes at medium 
speed of electric mixer until creamy. Stir in 1 cup chocolate morsels. Spread 
batter into 8-inch square microwaveable dish; cover with waxed paper. 
Microwave at HIGH 4 minutes; rotate dish 1/4 turn. Microwave at HIGH 
an additional 4 to 5 minutes or until top appears dry. Sprinkle 

}. remaining chocolate morsels over top of warm cake. Let stand 


* 10 minutes; spread over cake. Cool. 
Cut into squares. 12 SQUARES. 
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MILK CHOCOLATE MORSEIS 


Nestlé 


CHIPPY OATMEAL RAISIN BARS 


1 cup firmly packed brown sugar 
3/4 cup (1-1/2 sticks) margarine 
or butter, softened 

2 eggs 

11/2 teaspoons vanilla 

3/4 cup all-purpose flour 


One 12-02. pkg. (2 cups) Nestle" 
Toll House” Semi- Sweet 
Chocolate Mini Morsels 

2 cups Quaker” Oats (Quick or 
Old Fashioned, uncooked) 

3/4 cup raisins 


Heat oven to 350°F Lightly grease 13 x 9-inch baking pan. Beat sugar, 
Margarine, eggs and vanilla until creamy. Gradually add flour; mix well. Stir in 
temaining ingredients. Spread into pan. Bake 25 to 30 minutes or until golden 
brown. Cool completely. Cut into bars. 32 BARS. 
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CHRISTMAS COBBLER g PECAN BOURBON TART 


es ITH PEAR’NC ERRIES ~ : 1/2 cup (1 stick) margarine or butter, 2/3 cup firmly packed brown sugar 
1/2 cup KARO’ Light Corn Syrup 1/2 cup sugar } softened 1/4 cup (1/2 stick) margarine or butter, 


1/3 cup sugar 1/3 cup (5-1/3 tablespoons) : 1/4 cup granulated sugar melted 

I tablespoon cornstarch __ margarine or butter : Icup all-purpose flour 1to 2 tablespoons bourbon OR 
14/2 cups fresh or frozen cranberries 1 cup Quaker’ Oats (Quick or ij 3/4 cup Quaker Oats (Quick or —_lteaspoonvanilla 

2 medium pears, unpeeled, sliced Old Fashioned, uncooked) Old Fashioned, uncooked) 1 cup coarsely chopped pecans 

3/4 cup all-purpose flour legg, slightly beaten ’ 2eags 2/3 cup Quaker” Oats (Quick or 
1/2 cup KARO” Light or Old Fashioned, uncooked) 


Heat oven to 400°F Grease 9-inch square or round baking pan. In medium Dark ComSyriip Sipcean fates 


saucepan, combine first three ingredients. Stir in cranberries. Heat to a boil; 
reduce heat. Simmer 5 minutes, or until cranberries pop 

open. Stir in pears. Pour into pan. Combine flour 

and 1/2 cup sugar. Cut in margarine until mixture 

resembles coarse crumbs. Stir in oats; mix well. 

Add egg, mixing until moistened. Crumble evenly 

over fruit. Bake 30 to 35 minutes or until top 

is golden brown. 8 SERVINGS. 


Heat oven to 350°F Beat first two ingredients until fluffy. Stir in combined flour 
and 3/4 cup oats. Press onto bottom and sides of 

9-inch tart pan or pie plate. Bake 20 to 25 minutes 

or until golden brown. Cool completely. Beat eggs, 

corn syrup, brown sugar, 1/4 cup margarine and 

bourbon until blended. Stir in 1 cup pecans and 

remaining 2/3 cup oats. Pour into crust. Decorate 

top with pecan halves. Bake an additional 25 to 

30 minutes or until filling is set. 8 SERVINGS. 


5 FROM QUAKEROATS: _ 
fF’ CHRISTMAS KARO-ING! * 


BUTTERFINGERS WE_MADE THESE WITH BLACK WALNUTS— DELICIOUS 


“ FROM MRS. J. E. OLIVER, COLLEGE STATION, TEXA 
g cup shortening 2 cups flour 


p tablespoons sugar Itablespoon water 
teaspoon vanilla 1cup nuts, chopped 
ream shortening and sugar, 
Add vanilla. Add flour gradually 
hnd beat after each addition. 
Add water and nut meats of any 
oreferred kind (we like black wal- 
juts). Shape into oblong cookies 
bout the size of a finger, ora 

— bieliarderibakean\ainodercts 


if (350°F.) 15 to 20 minutes. 


‘hen cool, roll each cookie in 
‘anulated sugar. This recipe 
akes about 3 dozen cookies. 


‘ sf 


PEANUT BUTTER AND OATMEAL 


PUMPKIN DREAM BARS 
SANDWICHES 
1/2 cup (I stick) margarine or butter, 1 cup sugar 1 cup peanut butter lteaspoon vanilla 
softened 4eggs : : 1 cup sugar 3 cups Quaker” Oats (Quick or 
1/3 cup sugar = s One 16-02. can solid pack pumpkin 3/4 cup (1-1/2 sticks) margarine Old Fashioned, uncooked) 
Icup Quaker* Oats (Quick or 1/2 cup KARO” Light or or butter, softened 1-1/4 cups all-purpose flour 
Old Fashioned, uncooked) Dark Corn Syrup 1/4 cup KARO? Light or 1 teaspoon baking powder 
3/4 cup all-purpose flour 2 teaspoons cinnamon Dark Corn Syrup 1 cup peanut butter 
# Iwo 8-0z. pkg. cream cheese, softened legg 2/3 cup KARO® Light Corn Syrup 


2 tablespoons water 


Heat oven to 350°F Beat first three ingredients until fluffy. Add 1/4 cup corn 
syrup, egg, water and vanilla; mix until smooth. Stir in combined dry 
ingredients. Roll into 1-inch balls. Place on ungreased cookie sheet. Press into 
21/2:inch circles. Bake 9 to 11 minutes or until golden | 
brown. Cool 1 minute; remove to wire rack. Cool - 
completely. Mix remaining ingredients until smooth 
Spread rounded teaspoonful onto half of cookies; 
top with remaining cookies. Decorate with powdered 
sugar and melted chocolate, if desired. Store loosely 
covered. 2-1/2 DOZEN. 


Heat oven to 350°F Grease 13 x 9-inch baking pan. Beat margarine and sugar 
until fluffy. Add combined oats and flour; mix well. Spread evenly onto bottom of 
prepared pan. Bake 18 to 20 minutes or until light golden brown. Cool slightly 
«4 Beat cream cheese and sugar at medium speed of 
electric mixer until fluffy. Add eggs, one ata time, 
beating well after each. Add remaining ingredients: 
mix until smooth. Pour over partially cooled crust. 
Bake an additional 45 to 50 minutes or until center 
4) appears set. Cool completely on wire rack. Chill 
=) Serve with whipped cream, if desired. 20 BARS 
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Inside every specially 
marked bag of Pillsbury’s 
Best® Flour, you'll find the 
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12 cups Pillsbury’s Best® All Purpose or Unbleached Flour 
7 cups sugar 2 tablespoons baking powder 
5 teaspoons salt 4 cups margarine, butter or shortening 

Lightly spoon flour into measuring cup; level off. In large bowl, 

combine flour, sugar, baking powder and salt. With fork or 

pastry blender, cut margarine into mixture until consistency of 
coarse meal. Store in tightly covered container in refrigerator 
or freezer. Use within 4 weeks. Measure by dipping cup into 

mix; level off. Return unused mix to refrigerator or freezer. 

Allow measured mix to come to room temperature before add- 

ing remaining ingredients. 22 to 23 cups. 

GINGER CUT-OUTS: Heat oven to 350°F. In large bowl, 

combine 4 cups mix, 2 teaspoons ginger, 4 cup Grandma’s® 

Molasses and | egg at low speed until dough forms. Chill for 

easier handling; if desired. On well floured surface, roll dough 

to %4-inch thickness; cut with floured cutter. Place l-inch apart 
on ungreased cookie sheets. Bake 10 to 15 minutes or until set. 

Cool 1 minute; remove from cookie sheets. Decorate as 

desired. 3 dozen cookies. HIGH ALTITUDE - Above 3500 

Feet: Add 4 tablespoons flour to mix. 

CANDIED FRUIT SQUARES: Heat oven to 350°F. In 
large bowl, combine 3 cups mix and 1 egg at low 
speed until well mixed (mixture will be crumbly). 
Press into ungreased 15x10-inch jelly roll pan. In 
large bowl, combine 16-oz. pkg. (2. cups) diced mix- 
ed candied fruit, 1 cup coconut, | cup chopped 
dates, 1 cup chopped nuts, and 14-oz. can 
Eagle ® Brand Sweetened Condensed Milk 
(NOT evaporated milk). Carefully spread over 
base. Bake 25 to 35 minutes or until light golden 
brown. Cool; cut into bars. 54 bars. 


Left to right back: Snickerdoodles, 
Candied Fruit Squares, Peanut 
Butter-Chocolate Stars, Sugar 
Cookies, Fast "N Festive Pressed 
Cookies, Chocolate-Mint Brownies, 
Chocolate-Orange Pinwheels. Left 
to right front: Ginger Cut-Outs, 
Coconut-Cherry Chews, Snow- 
Topped Chewy Chocolates 


recipes for 10 simply deli- 


cious holiday cookies. Start | 


off with Pillsbury’s Best® 
Flour, Grandma’s® Molasses, 
Borden’s Eagle® Brand 
Sweetened Condensed 
Milk, and the starter 
recipe shown here. 

Don’t you wish every 
holiday tradition was this 
easy? Pick up a bag of 
Pillsbury’s Best® Flour, 
Borden Eagle® Brand 
Sweetened Condensed 
Milk and Grandma’s® 
Molasses today. We’re 
baking spirits bright. 
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Cookies and sweets are s 
enjoy during the holiday season. Cookie molds, 
can create fanciful shapes and add 

table. See 
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un to make, a pleasure to 
give and a delight to eat — 
F it’s no wonder cookies are 


For many of us. it ee 
wouldn’t be Christmas without 
the favorite cookies we bake 
and enjoy_eacl . Those 
prized recipes are as important 
a part of the celebration as well 
illed stockings or the lighted 
tree. You may want to make 
these cookies from Better 
Home and Gardens’ Holiday 
Desserts. 


APRICOT TWISTS 


2 cups all-purpose flower 
1/3 cup sugar 

Y, teaspoon ground mace 

Y, teaspoon baking powder 
3/4 cup margarine or butter 

5 to 7 tablespoons ice water 
Y, teaspoon lemon extract 


pecial treats that both 


a creative look to your holiday 


% cup apricot or pineapple 
* preserves 
milk 
sugar 


Stir together flour, sugar, mace, 
baking powder and % teaspoon 
salt. Cut in margarine or butter 
until mixture resembles coarse 
crumbs. Combine 1 tablespoon of 
the ice water and the lemon ex- 
tract; sprinkle over part of the flour 
mixture. Gently toss with a fork 
and push to side of bowl. Repeat 
with remaining ice water, a table- 
spoon at a time, until all is moist- 
ened. Form into a ball. Cover and 
chill about 30 minutes or until easy 
to handle. 

Divide dough into quarters. Roll 
2 of the quarters into 12-inch by 4- 
inch rectangles; spread with pre- 
serves. Roll remaining 2 quarters 
into 12-inch by 4-inch rectangles. 
Carefully place over those spread 
with preserves. Trim edges evenly. 

Cut each rectangle into 12 4- 

inch by 1-inch strips. Twist each 


children and adults 
like the ones above, 


Holidays Wouldn’t Be Holidays 


strip twice. Place on an ungreased 
cookie sheet. Bake in 375-degree 
oven 15 minutes. 

Remove and brush with milk and 
sprinkle with additional sugar. Re- 
turn to oven and bake 5 to 8 min- 
utes more or until done. Remove 
and cool. Makes 24. 


FUDGE ECSTASIES 


1 (12 0z.) package (2 cups) 
semisweet chocolate 
pieces 

2 squares (2 ounces) un- 
sweetened chocolate 

2 tablespoons margarine or 
butter 

¥ cup all-purpose flour 
Y% teaspoon baking powder 
dash salt 

2 eggs 

2/3 cup sugar 
1 teaspoon vanilla 
1 cup chopped nuts 


In a heavy medium saucepan, 
heat 1 cup of the chocolate pieces, 
all of the unsweetened chocolate 

ana the margarine or butter over 
low heat until melted, stirring con- 
stantly. Transfer to a large mixer 
bowl! to cool slightly. Stir together 
_flour, baking powder and salt. 
Add the eggs, sugar and vanilla 
to chocolate mixture and beat well. 
Add the flour mixture and beat 


until well-mixed. Stir in remaining 


+ chocolate pieces and nuts. 


Drop by heaping teaspoons onto 
a lightly greased cookie sheet. 
Bake in 350-degree oven for 8 to 
10 minutes or until edges are firm 
and surface is dull and cracked. 

Cool on cookie sheet for 1 min- 
ute, then remove and cool thor- 
oughly. Makes about 36. 


CANDY CANES 


1 cup margarine or butter 

_ 1 cup sifted powdered sugar 
1 egg 
Y teaspoon vanilla : 
Y2 teaspoon peppermint 

extract 
2 '% cups all-purpose flour 
¥% teaspoon red food coloring 
Peppermint glaze (optional) 


In a large mixer bowl, beat mar- 
garine until softened. Add pow- 
dered sugar and beat until fluffy. 
Add egg, vanilla, peppermint ex- 
tract and dash salt. Beat well. Add 
flour and beat until well-mixed. 


, Repeat with a teaspoon of red 


Divide dough in half. Stir food 
coloring into one half. Cover 
dough; chill 30 minutes or until 
easy to handle. ; 

For each cookie, on a lightly 
floured surface, shape a teaspoon 
of plain dough into a 4-inch rope. 


dough. Place ropes side by side 
and twist together. Pinch ends to 
seal. Form twisted ropes into a 
cane. Place canes 2 inches apart | 
on an ungreased cookie sheet. 
Bake in 375-degree oven for 8- 
10 minutes or until done. Remove 
and cool. If desired, brush with 
Peppermint Glaze. Makes 48. 
Peppermint Glaze: Stir togeth- 
er 1 cup sifted powdered sugar, % 
teaspoon peppermint extract and 
enough water (4 to 5 teaspoons) to 
make a glaze of brushing 


Chocolate Adds % 
Flavor to Treats ¥/” 


For a summer afternoon pick- 
up treat, serve fresh fruit, a cool 
beverage, and this version of a 
‘popular confection. Chocolate 
and almonds supply new flavor to 
‘the snack made with crisp rice 
cereal, i ee, 


2 ture marshmall. 

% cup diced almonds, roasted see 

3 cups crisp rice cereal_ : 

1 pkg. (6 ozs.) semi-sweet chocolate 
squares a4 


In top of a double boiler, over simmering 
water, heat butter and marshmallows, stirring 
occasio: 


‘Square pan. Cut into 16 two-inch squares. 
cae + == 


consistency. 


GINGERBREAD 
TEDDY BEARS 


1 cup margarine or butter 
2/3 cup packed brown sugar 
2/3 cup dark corn syrup, light 
corn syrup or molasses 


Without Cookies 


4 cups all-purpose flour 
1 % teaspoons ground 
cinnamon 
1 teaspoons ground ginger 
3/4 teaspoons baking soda 
% tsp. ground cloves 
1 beaten egg 
1 % teaspoons vanilla 
Miniature semisweet 
chocolate pieces 
Decorating icing (optional) 


In a saucepan, combine marga- 
rine, brown sugar and corn syrup. 
Cook and stir over medium heat 
until margarine is melted and sug- 
ar is dissolved. Pour into a large 
mixing bowl; cook 5 minutes. 
Meanwhile, combine flour, ‘cinna- 
mon, ginger, soda and cloves. 

Add egg and vanilla to margarine 
mixture and mix well. Add the flour 
mixture and beat until well mixed. 
Divide the dough in half. Cover and 
chill at least 2 hours or overnight. 

To make each teddy bear, shape 
dough into one 1-inch ball, one 34- 
inch ball, six ¥%-inch balls and five 
¥%-inch balls. On an ungreased 
cookie sheet flatten the 1-inch ball'. 
to % inch for body. Attach the 34- 
inch ball for head and flatten to % 
inch. Attach the %-inch balls for 
arms, legs and ears. Place one of 


the %-inch balls on head for nose. 

Arrange remaining ¥%4-inch balls 
atop ends of arms and legs for 
paws. Use miniature chocolate 
pieces for eyes and navel. 

Bake in 350-degree oven for 8 
to 10 minutes or until done. Care- 
fully remove and ice. If desired, 
pipe on bow ties with Decorating 
Ice. Makes 16. 

Decorating Icing: Combine 2 
cup sifted powdered sugar and 
enough milk or light cream (about 
2 teaspoons) to make icing of pip- 
ing consistency. Tint with one or 
two drops of desired food coloring. 


PEPPERNUTS 


| ¥% cup sugar 
\ 2/3 cup dark corn syrup 
Y% cup milk 
% cup shortening 
(1 teaspoon anise extract 
\ % teaspoon baking powder 
Ya teaspoon vanilla 
¥Y% teaspoon salt 
Y% teaspoon ground cinnamon 
Y% teaspoon ground 
cardamon 
4% teaspoon ground cloves 
3 1/3 cups all-purpose flour 
Sifted powdered sugar 


In a large saucepan, combine 
Sugar, corn syrup, milk and short- 
ening. Cook over medium heat un- = 
til boiling. Remove from heat and 
cool about 15 minutes. 

Stir in anise extract, baking pow- 
der, vanilla, salt, cinnamon, carda- 8 
mom and cloves. Stir in flour until 5 
well mixed. Cover and chill about 2 8 
hours or until easy to handle. 2 

Divide dough into 24 equal 8 
parts. On a surface dusted lightly > 
with sifted powdered sugar, roll 
each part of the dough into a %4- 


inch thick rope. Cut_into pieces 
about “/*inch long. Place inch 
apart on a greased cookie sheet. 

jake in a 375-degree oven for 
10 to. 12 minutes or until done. 
Immediately remove and cool on 
Paper towels. Makes 8 cups of 
cookies. 


INVUNC 


PsoUupam, 


suauaddng Bursi; 


72° 
Map 14% cups sugar 
1 cup Butter Flavor' Crisco 
2 eggs, 
Ys cup light corn syrup or 
regular pancake syrup 
1 Tsp. vanilla 
5 cups all-purpose flour 
34 tsp. baking powder 
'p tsp. baking soda 
Ye tsp. salt 


coconut, decorating gel 


t 
| 
t 
' 
: 
t 
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ULTIMATE 
CHOCOLATE CHIP 
COOKIES 


1-3/4 cups all-purpose flour 
1 teaspoon salt 


/4 cup Butter Flavor 
Crisco all-vegetable 


shortening 3/4 teaspoon bakiny suda 
/4 cups firmly packed 1 cup semi-sweet 
light brown sugar chocolate chips 


2 tablespoons milk 
7 tablespoon vanilla 
1 egg 


1 cup coarsely chopped 
pecans (optional)” 


awe Lilt ULUILAle OUsal WOU) 


Decorations (your choice) 
colored sugar crystals, frosting, 
decors, candies, chips, raisins, 


8 Ye Cooks Who Know Trust Crisco 


©1995 Procter & Gamble. {Butter Flavor Crisco is artificially flavored. “From Betty Crocker Cookbook. 


1 pkg. Betty Crocker 4 cup chopped 


pula 


1. Heat oven to 75°F. > 


2. Combine sugar and Butter Flavor Crisco in large bowl. Beat at medium speed of , 
electric mixer until well blended. Add eggs, syrup and vanilla. Beat well. => 

3. Combine 3 cups flour, baking powder, baking soda and salt. Add gradually to 
creamed mixture at low speed. Mix until well blended. Divide dough into quarters. 
Dip: \f dough is too sticky/soft to roll, wrap each quarter of dough with plastic 
wrap. Refrigerate 1 hour. Keep refrigerated until ready to roll. 

4, Spread 1 tablespoon of flour on large sheet of waxed paper. 

5. Place a quarter of dough on floured paper. Flatten dough slightly, tum over, 
and cover with another sheet of waxed paper. Roll dough to 1/4-inch thickness. 
Cut out with floured cutter. Transfer to ungreased baking sheet, 2 inches apart. 
Sprinkle with decors, or leave plain to frost when cooled. 

6. Bake at 575°F for 5-9 minutes, (bake smaller, thinner cut-outs 
closer to 5 minutes; larger cut-outs closer to 9 minutes). 
DO NOT OVERBAKE, Cool 2 minutes on baking sheet. 
Remove to counter to cool completely, then frost if desired. 


ABOUT 3-4 DOZEN COOKIES (depending on size) 


Se 


Perfect 
Picnic Packers 


1/2 cup Crisco 2 
aievegetable shortening 1 egg 


3/4 cup Jife creamy 
peanut butter 
1-1/4 cups firmly packed 

light brown sugar 
3 tablespoons milk 


flour 


Peanut Butter Brownie 
Refrigerator Cookies 


“If nuts are omitted, add an additional 1/2 cup chocolate chips. Brownie Mix eanuts ; 
leat oven to 375°F. Place sheets of foil on countertop legg 3 tbsp. peanut butter for cooling cookies. su 
Or cooling cookies. Heat oven to 375° (quick mod:). Add 2. Combine shortening, peanut butter, brown 9 
‘ombine shortening, brown sugar, milk, and vanilla in eae, choy a 2 Sanat and vanilla in large bowl. Beat at medium Senti 
ange bowl. Beat at medium speed of electric mixer until hater taans  bisddgitisnands adds mixer until well blended. Add egg. Beat just u 
vell blended. Beat egg into creamed mixture. : z 3. Combine flour, salt, and baking soda. Add to creamed 


ombine flour, salt, and baking soda. Mix into creamed 
nixture just until blended. Stir in chocolate chips and 


ecan pieces. = baking shee i Flatten slightly in crisscross 
rop rounded tablespoonfuls of dough 3 inches apart oi ightly before removing man atin BH ‘ork cs. 
nto ungreased baking sheet. pan. Makes about 4 doz. - 5. nae at 375°F for 7 to 8 minutes, or until set and just 


ake one baking sheet at a time at 375°F for 8 to 10 
linutes for chewy cookies, or 11 to 13 minutes for crisp 


ing a few drops of water, if necessary. 
round roll. Slice 14" thick. Bake about 


and make into long 2” sq. or mixture at low speed. Mix just until blended. 


ookies. DO NOT OVERBAKE. Cool 2 minutes on baking 
heet. Remove cookies to foil to cool completely. 
Makes about 3 dozen cookies 
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: Cups margarine, softened 
4 cup firmly packed brown sugar 
2 Cup granulated sugar 


| egg ’ One 12-0z. pkg. (2 cups) Nestle” 
| teaspoon vanilla Toll House® Semi-Sweet 
2 cups all-purpose flour Chocolate Morsels 


| teaspoon baking soda 


at oven to 375°F. Beat together margarine and sugars until light and fluffy. 
d egg and vanilla; beat until well blended. Gradually add combined flour, 
king soda and salt, mixing well. Stir in Quaker* Oats, chocolate morsels and 
ts. Drop by rounded teaspoonfuls onto ungreased cookie sheet. Bake 9 to 
minutes. Cool 1 minute on cookie sheets; remove to wire rack. Store tightly 


vered. Makes 6 dozen cookies. 


1 teaspoon salt (optional) 
3 cups Quaker® Oats (quick or 
old fashioned, uncooked) 


% cup chopped nuts 


completely. 


1 tablespoon vanilla 
1-3/4 cups all-purpose 


3/4 teaspoon salt 
3/4 teaspoon baking soda 


1. Heat oven to 375°F. Place sheets of foil on countertop 


4. Drop by heaping teaspoonfuls-2 inches apart onto 


ing to brown. DO NOT OVERBAKE. Cool 2 minutes 
eaten sheet. Remove cookies to foil to cool 


Makes about 3 dozen cookies 


oor, 


— Pig 7tl Gute, Gee heen Cw, 6 parieherns ——-- a Sn akong” 


Sestzh Shorttuad : v 


177 
77 


Of -Faah. Sugar _Gehuce 
ager bread Men. 


Chinese Almond 


a Butter Bails 


9 Spicy Ginger Crunchies 
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